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Dear Friend, hdi 


A first birthday party is an event parents remember forever. It's a day that brings the whole family together to | 
celebrate. Of course, a cake is at the center of all the fun. Watching the birthday boy or girl dive into their very اا‎ 


own cake is the highlight of the day. You'll be looking at those pictures and sharing the memories for years. \ 


To create the perfect first birthday celebration, start with the 2010 Wilton Yearbook. Our special section, First WE 

Birthday Bashi, is filled with irresistible decorating ideas that put a fun new spin on favorite toddler themes. 

Our cover cake, "Birthday on the Bounty", shows what the excitement is all about. This thrilling pirate ship il 
| sails through waves of fondant with a jolly crew, a colorful parrot, and a Happy Birthday greeting flying from 

the mainsail! It’s part of a complete party scene with matching cupcakes, cereal treats and a treasure chest smash 


| cake for the little one. Every treat works together to set the tone for а fantastic celebration. WITH 


i There аге many more first birthday surprises in store, from Noah's Ark to a jungle journey. Your guests will | 
| love our "bathday party” too, with Blocks of rubber ducky cupcakes and a bubbly birthday cake with a giant 
stand-up duck on top. Find more amazing cake ideas at our website, www.wilton.com. It's the best place on І 
the Internet to find inspiration for your party. You can even post photos and share memories of your family's Wil" 
first birthday bash. | 


The 2010 Yearbook is also filled with birthday and holiday fun for all ages. Weve created 2 incredible 
multi-level cakes on our 3- Tier Party Stand—a delightful miniature golf course with twisting fairway ramps 
connecting the tiers and a whirling waterslide with candy boats riding through the cascades. Cakes like these 


arë sure to Eget the conversation started at апу party. This year, were also dressing up brownies for your 


Tos " а 5 ^ Е | t 

| seasonal celebrations. Using our new Brownie Pops mold, it’s easy to decorate melting witches, festive | Ww 
[HT reindeer and Easter bunnies that stand up on everyone's plate. TNI | 3 
| s 


TII 
if 






Hii With our largest collection of signature wedding cakes in history, plus an expanded miti 
| product section and Decorating Guide, there is more than ever to discover in this 

[| 2010 Yearbook. Be sure to keep it handy as you plan a year full of outstanding mi 
I LI celebrations and special moments with your family. Mh 


| 


Marvin Oakes 
Prestaent 
Wilton Enterprises 
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Big Time Birthdays! 


Celebrate the big day in an unforgetable way! Find 
exciting all-ages designs like the colossal cupcake 
stack, bright with dazzling fondant decorations. 
Plus, party themes kids love—pirates, pink ponies, 
brownie space aliens and ballerinas. What more 
could anyone wish for? 


р. 4 


General Birthday 
Juvenile Birthday................ 
Girl's Birthday 
NOVE SONI ОТНОСНО e ass 
Oper i eese Era 
Birthday Mini Treats 
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Wish Upon a Star! p. 24 


The characters every kid wants to be seen with are 
here! Action-packed Transformers treats, featuring 
Optimus Prime in a blaze of color. Enchanting Tinker 
Bell, hosting the party at her candy teapot treehouse, 
Topping the bill, its Hannah Montana, with a star- 
sparkled cake and cookies in electric colors—it's a 
"Happy Birthday" hit! 


Hannah Montana ................ p. 24 
е ЗИСТУ Е p. 26 
Dora the Explorer™............... p. 28 
л eres imer h p. 29 
BEEF Суыту eds p. 30 
DINGY POMBO oso eee p. 31 
Sesame Street* Eimo.............. p. 32 
Sesame Street* Abby Cadabby..... . . p. 33 
i. Mae л. >=... p. 34 
SpongeBob SquarePants™,........ . p. 35 
Disney/Pixar WALLeE ............. p. 36 
Disney/Pixar Сагѕ................ p. 37 





Savor Every Season р. 38 


What a year you'll have! From Halloween tricks and 
treats around a creepy color flow haunted house 
cake to a candy basket of bright spring flowers, we'll 
help you capture the color and fun with exciting 
desserts month after month. 


HARON соь сусу aig nde eee p. 38 
Winter/Christnas ................ p. 46 
Valentines Day.................. p. 56 
Башат CDU, К. „ыы DOSES р. 58 
how, с... TR ЛИУ p. 62 


2010 
WILTON YEARBOOK 





eet 
wm | 


Exceptional Events р. 64 


Celebrate your proudest moments with decorated 
desserts you'll be proud to serve. Delightful theme 
designs pull it all together, including baby feet and 
rubber duckies for the shower, candy caps and 
diplomas for the grad. 
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Perfect Harmony p. 76 


Colors and themes that unify the wedding day, 
shower, or anniversary celebration, Plan the 

event in peach, pure white, rich chocolate or bold 
crimson. Bring in memorable motifs such as bubble 
sticks, flower-filled fondant hearts, pear! accents 
and ribban-filled pillars. Don't forget our incredible 
honeymoon trunks for the perfect destination 
wedding design! 


SPECIAL SECTION 

First Birthday Bash! p. 94 
Find 1-af-a-kind cakes and treats for your number 1! 
There's a smashing look for every personality—dar- 
ling duckies, pampered princesses, dashing pirates 
and miscluevous monkeys. We even treat twins right, 


with bouncing balloon tiers and neon party hat smash 
cakes. Get your scrapbook ready! 


Jecorating Guide p. 112 


It's easy to find the help you need! We've reorganized 
our guide—the special techniques used in our 2010 
cakes are shown in page order making it easier 

tà find what you need. It's all hare—step-by-step 
instructions, great recipes, construction guides and 
cutting charts, cookie and candy tips. 
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Product Shops p. 131 
Everything you need to create the exciting ideas 

in this Yearbook! From decorating tips to famous 
Wilton bakeware, character candles to elegant 
wedding ornaments, find it all here. 


The Wilton School .......p. 246 
The world’s leading experts on cake decorating are 


waiting to teach you! Get class descriptions and 
schedules for courses throughout the year. 


Index p. 2 
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This party doesnt need noisemakers. Your cake will do the shouting—along with all 
of your guests. Wait until they see our miniature golf course, built on the 3- Tier Party 
Stand, with cookie golfers playing on fairway ramps which connect each tier, You can 

rock your little guys world with rocking horse cakes and cereal treats, plus cookie- 
topped Пока and airplanes. For girls, look for pink ponies, bold bug brownies and 

A magical princess Wonder Mold cake. Here, its a birthday blast for any age, with a 

gathering of gift cakes exploding with colorful fondant ribbons and balloons, When 


jou gear your goodies toward your birthday star, the fun begins! 


Wali 


| 
i 
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GENERAL BIRTHDAY 


Can't Contain Our 

Excitement! 

ТЩ Pans: 6, 8 x 2 in. 
Square, p. 157 

Tips: 1, 3, p. 136 

Colors:* Lemon 
Yellow, Royal 
Hue, Leaf Green, 
Orange, Rose, 
Violet, Red-Red, 
Christmas Red, 
p. 148 

Fondant: White Raady-To-Use Rolled 
Fondant (192 az |, Gum-Tex, p. 145: Brush 
Set, Easy-Glide Fondant Smoother, p.151; 
Fondant Ribbon Cuter/Embosser Set, 
p. 152; 20 in. Rolling Pin, Roll & Cut Mat, 
Happy Birthday Fandant Imprint Mat, p.15] 

Recipe: Buttercream Icing, p. 118 

Also: 101 Cookie Cutters (letters), p, 203; White 
Candy Melts, p. 196; 8 in. Lollipop Sticks, 
p. 200; Piping Gel, p. 145; Red Colored Sugar, 
p. 146; 8 in. Crystal-Clear Twist Legs, 6 in. 
Crystal-Clear Cake Plate, p. 239: Wooden 
Dowel Rods, p. 240; Cake Boards, Fanci-Foil 
Wrap, р. 241; scissors, ruler, cornstarch, 
curling ribbon (blue, violet; green, yellows, 
toothpicks, 16 in. square foameore board 
[Vs in. thick], knife 


2-3 days in advance: Make fondant bow 
loops, name, balloons, streamers (р. 123). 





Bake and cool four 6 in. 2-layer base cakes 
[bake two 1% in. high layers for each 3 in. 
high саке), one B in. 2-tayer main cake (bake 
2 in. high layers for a 4 in. high cake) and 
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опе 8 in. 1-layer lid cake (1 іп. high]. Set on 
cut-to-fit cake boards and prepare for rolled 
fondant. Tint 20 oz. each rose and dark violet, 
22 az. each green and blue, 2 ar. red. Cover 
base cakes with tinted fondant (р. 119). 

Roll out some yellow, green, blue and rad 
fondant for ribbons. Cut 3 strips 1 x Bin, long 
for each cake. Brush with damp brush and 
attach. Roll out 36 az. of white fondant. Cover 
main cake; smooth. Roll out an additional 

36 бг. and imprint using Happy Birthday mat 
(р. 150]. Cut a 10° in. square and cover lid 
cake. Cut four 8 x 4 in. strips and attach to 
sides of main cake. Use tip 1 and tinted icing 
to fill in imprinted designs. Position base 
cakes on foil-covered foamcore board. Use 
lid cake to lightly mark where main cake 

will sit; insert dowel rod supports ip. 116]. 
Position main cake. Attach 3 bow loops to 
top of base cakes. Attach lid cake to round 
plate. Build bow оп lid cake. Trim & loop ends 
to a "V." Arrange in a circle; attach with 
таай candy. Attach 3 center loops. 


At party: Assemble cakes. Line up lid cake 
and mark feet positions of round plate on 
main cake top; insert Twist Legs. Insert 
balloons, streamers and name, trimming 
sticks as needed, Position lid cake on legs. 
Serves 78. 


“Combia Violet with Rose tor violet shen. Combine 
Aed-Red with Christmas Red for red shown 


Eye-Popping Presents 


Cookie: Round Comfort-Grip Cutter, р. 202; 
Square Cut-Outs, р. 152: Cookie Sheet, 
Cooling Grid, р. 159 

Tips: 3, 6, p. 136 





Lemon Yellow, 
Rose, Sky Blue, 
Orange, Black, 
p. 148 

Recipes: Color Flow 
Icing, Roll-Dut Cookies, p. 118 

Also: Color Flow Mix, p. 145; Parchment 
Triangles, p. 138 


Prepare and roll out dough, For each treat, 
cut 1 round and 1 medium square cookie; 
trim ê in. off square sides for angled shape, 
Baka and cool. Using full-strength icing, 
outline rounds with tip 6, squares with tip 3; 
let set. Using thinned icing in cut parchment 
bag. flow in rounds and background area far 
presents; immediately pipe dots or stripes on 
presents. Let all dry. With full-strength icing, 
attach present to round cookie; pipe tip B 
bead bows with dot knots. Each serves 1. 


Gift- 
Wrapped 
Goodies 
Pan: Standard 
Muffin, p. 158 
Recipe: 
Buttercream 
Icing, p. 118 
Also: Celebration 
Standard Baking Cups, Party Icing 
Decorations, p. 177: Flawerfil Medley 
Sprinkles, р. 146; Spatula, p. 140 


Bake and cool cupcakes. Spatula ice 
tops. Position confetti sprinkles and icing 
decoration. Each serves 1. 


КШ. Colors: Leaf Green, 
агу A atl 








Packages in Pastel 


| | ЕШШ Pam 3x 13x 2 in, 





Sheet, p. 157 
Tip: 2; p. 136 
Colors: Royal Blue, 

Leaf Green, 


Lemon Yellows, 
Rose, Violet, p. 148 


Recipe: Buttercream Icing, p. 118 


Fondant: White Ready-To-Lse Rolled Fondant 
(6 oz. per treat}, р. 149; Cutter/Embosser, 
p.152: Square Cut-Outs, p. 153; 20 in. Ralling 
Pin, Roll & Cut Mat, p. 150 


Also: Disposable Decorating Bags, n. 138; Cake 
Boards, Fanci-Foil Wrap, p. 241; Decorator 
Brush Set, p. 199; craft knife, ruler 


Bake and cool sheet cake. For each treat, cut 
1 medium and 1 large square for middle and 
top tier using Cut-Duts; trim to 1 in. high. For 
bottom tier, use knife to cut a 315 in. Square: 
trim to 14 in, high. Prepare tiers for rolled 
fondant (p. 119). Tint portions of fondant blue, 
green, yellow, rase and violet; reserve 1 
portion white. Roll out Yin, thick. Cut pieces 
In cover treats: 1% x 14 in. for bottom tier, 134 x 
3 in. for middle tier, 14 x 6 in. for top tier. Cover 
tiers with fondant, smooth and trim aff excess. 


For ribbons on cake sides, roll out fondant 1% 
in. thick and cut strips t ta 15 in, wide: stack 
cakes and attach with damp brush. For bow 
loops roll 3 in. balls and shape inta teardrops 
for knot, roll a Уз in. ball. For streamers, cut 44 
x Vin. strips. Attach with damp brush. With tip 
2, pipe swirls, dots and stripes on tiers. Each 
serves 1. 


4 Sizzling Swirls 

Pan: 8 x 2 in. Square, p. 157 

Tips: 2, 6, 10, p. 136 

Candy: White and Light Cocoa Candy Melts, 
p. 196; Primary, Garden Candy Color Sets, 
р. 199; Dessert Accents Candy Мою, р. 197; 
10-Раск Candy Mold Set, p. 188 

Recipe: Chocolate Buttercream Icing, р. 118 

Also: Flowerful Medley Sprinkles, p. 144; Hot 
Colors Twist Candles. p. 185; Parchment 
Triangles, р. 138, Cake Board, Fanci-Foil 
Wrap, p. 241 


In advance: Make candy trims, Tint portions 

of melted white candy pink, yellow, green and 
orange using candy colors. Mold 2-tone letters 
in Alphabet Mold Set using layering mathod 

(р. 130); fill cavities *à deep with melted pink 
candy, chill until firm and fill remainder af mold 
with melted cocoa candy. Chill until firm, Mald 
4 swirls in each color using Dessert Accents 
Mold. Chill until firm; unmold. 


Bake and cool 2-layer 8 іп, square, Ice cake 
smooth. Attach candy swirls and conferti 
sprinkles to cake sides with tip 2 dots of icing. 
Pipe tip 6 bead top and tip 10 bead bottom 
borders. Position letters, Pipe tip 10 dots for 
candle holders; insert candles. Serves 20. 


GENERAL BIRTHDAY 


> Cupcake Stack 


Pans: Dimensions Large Cupcake, p. 166; Jumbo, Standard, Mini Muffin, p. 159 

| Tips: 2, 12, p. 138 

| Colors:* Orange, Rose, Leaf Green, Lemon Yellow, Vialat, р. 148 

Fondant White Raady-To-Use Rolled Fondant (10 oz], p. 149; Brush Set, p. 151; Fondant Ribbon 
Cutter/Embosser Set, p. 152; 8 in. Rolling Pin, Roll & Cut Mat, p. 150 

Recipes: Buttercream icing, p. 118 

Also: Assorted Celebration Candlas, p. 183; Dowel Rod, p. 240; ruler, knife, cornstarch 


Bake and cool 1 of each size cake and muffin; trim off crowns. Bake and cool 2 additional swirl 
tops for tiers 2 and 3 using Dimensions pan; use only ¥ cup cake batter for tier 2 then % cup 
for tier 3. Trim off pointed taps; trim sides to match diameters of Jumbo and Standard muffins. 
lee bottoms smooth in assorted colors. Tint 2 oz. fondant in each color. Roll out Me m. thick. For 
bottom tier, cut 17 wavy strips, 3ê in, long, using Cutter/Embosser fitted with 2 wavy wheels and 
Main, spacer. Brush backs with damp brush and attach, about 1 in. apart Cut 17 plain strips, 34 
in. lang, using cutter fitted with 2 straight wheels and ¥4 in. spacer. Attach over wavy strips. For 
2nd tier, cut 12 circles using wide end of tip 12; attach. Use icing to pipa tip 2 swirls, For 3rd tier, 
cut 12 zigzag strips, 155 in. long, using cutter fitted with 2 zigzag wheels and no spacer; attach 
about Yê in. apart. For top tier, cut 10 dots using small and of tip 12; attach. Ice tops fluffy for 
bottom 3 tiers. Assemble bottom tiers. Insert wooden dowel rod into stacked cakes (р. 116]. Ice 
Mini Muffin top and position on tower. Position candle, Serves 15. 


“Combine Violet with Rose for violet shown. Combine Leaf Green with Leman Yellow for grean shown. 
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4 Dazzling Dessert Duo 


Pans: 10 x 2 in. Round, p. 157; Cookie Sheet, Cooling Grid, p. 159 

Tip: 1M, p. 137 

Colors:* Rose, Violet, Lemon Yellow, Leaf Green, Royal Blue, Orange, n. 148 

Fondant: White Ready-To-Use Rolled Fondant (66 oz.), p. 149; Star Cut-Outs, p. 153; 20 in. Rolling 
Pin, Roll & Cut Mat, p. 150; Brush Set, Easy-Glide Fondant Smoother, p. 151 

Recipe: Buttercream Icing, p. 118 

Also: Smiley Stars Chunky Candles (2 pks.], р. 178; 12 in. Silver Cake Base, p. 241; Pastel Round 
Silicone Baking Cups, p. 174; Pink, Yellow, Blue, Orange, Green Colored Sugars, Flowerful 
Medley Sprinkles, p. 146; Piping Gel, p. 145; 101 Cookie Cutters, p. 203 


In advance: Tint 16 oz. fondant violet. Roll aut 1% in. thick and cover Cake Base ір. 123]. 


Bake and cool 2-layer round cake and 7 cupcakes in silicone cups supported by cookia sheet. 
Cover cupcakes with tip 1M swirl; top with confetti sprinkles. Tint 36 oz. fondant rose, 12 oz. 
yellow and divide 2 oz. for orange, blue and green. Prepara for rolled fondant and cover cake 
Ip. 119) smooth with Fondant Smoother. Position caka on prepared base. Roll ¥ in. yellow balls 
and attach for bottom border with Piping Gel. Най aut remaining tinted fondant ' in, thick. Cut 
letters using alphabet cutters from set and stars using medium Cut-Out. Brush with Piping Gel 
and sprinkle with matching sugars. Attach to cake with damp brush. Position cupcakes and 
insert candles. Cake serves 28; each cupcake serves 1. 
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А Flight of Fancy 


Pans: 12 x 2 іп, Round, p. 157; Non-Stick Cookin Sheet, p. 159 
Tips: 1, 2, 24 p. 136 
Colors:* Sky Blue, Lemon Yellow, Golden Yellow, Fad-Fied, 
Brown, Copper [for legit skin tone shown], Black, p. 148 
Fondant Primary & Neon Colors Fondant Multi Packs; White 
Ready-To-Usa Rolled Fondant (5 07.1, p. 149; Brush Set 
p. 131; Oval & People Cut-Quts, p. 153: 9 in Rolling Pin, Roll 


tat, p. 150 


Candy: White Candy Melts (2 pks.], p. 136; Primary & Garden 


oy Coor Sets, p. 199; Dessert Shells Candy Mold, p. 197: 





Dancing Daisies Lollipop Mold, p. 199 
Recipes: Buttercream, Royal lc mys, p. 118 

ез. Cake Dividing Set, p. 138; Piping 
ber, р. 145; Hidden Pillars, p. 237: 
reoosen & Plastic Dowel Rods. p. 240: 14 in. Silver Cake 


Анык Parchment Trig 


ш 





Base, p. 241: candy sticks, candy-coated chit alates. Sour 
cherry balls, hot glue gun, glue stick, knifa, ruler. camstarch, 
waxed paper, toothpicks 


In advance: Make fondant passengers (p. 123]. Also Prepare 
spinning canter support ip. 123). And: Prepare candy planes. 
Melt candy and tint 3 oz. each red, orange, yellow and blue 
Use Dessert Shells mold to make 1 shell in each color (p. 130). 
Use Daisies mold to make 1 propellar in each color Tape 
lollipop opening closed: fill cavity 16 іл. desg Tap to eliminate 
bubbles; chill until firm. Use largest oval Cut-Out to mold 2 
ovals in each color for wings. Set Cut-Out on cookie sheet and 
fil Vein. deep, tap, chill until firm. Use warm knife to trim 16 in 
off each oval, Attach wings to top edge of shell with melted 
candy. Chall until firm 


Bake and cool 2-layer cake; ice smooth. Use clean plastic 
dowel rod to cut a center hole; remove cake, Dip and of 
candy-Filled 9 in. plastic dowel rad in melted candy: re-insert 


m hole and hold straight until rod attaches to base. Chill until 
firm. Use Cake Dividing Wheel to divide cake inte 15: use 
Garland Marker to mark 1% in deep garlands around cake. 
Cut candy sticks ta height of cake and attach at divisions. 
Attach candy-coated chocolates for garland and hatim 
border. Use melted candy to attach sour cherry tà top of each 
candy stick. Place striped pole with arms upside dawn ona 
waxed paper-covered surface, Use melted candy to attach 
planes to arms; hold level until set. Slide striped pole over Sin, 
dowel rad in cake. Using melted candy in cut parchment bag, 
attach propellers to front of planes; attach candy tà canter 
Attach 2 people inside each plane with melted candy. Attach 
fondant ball to top of pole. 


At party: Slide center support over attached 9 in. plastic dewal 
rad. Serves 40. 






"Combine Leman Yellow with Golden Yellow fic yelow shian. Comi 
Brown with Hed-Red lar dark brown shown 





А. Water Whirled 


Pans: 6, B, 10 x 2 in. Round, p. 157 

Tips: 1, 2, 2А, 19, p. 136-137 

Golors:* Sky Blue, Leman Yellow, Golden Yellow. Brow n, Aed 
Hed, Black, Copper [far light skin tone shown), p. 148 

Fondant: White Ready-Ta-Use Rallad Fondant (24 oz), Primary 
& Neon Colors Fondant Multi Packs, p. 149: Brush Set, 
р. 151; People Cut-Outs, p. 153; 20 in. Rolling Pin, Roll & Cut 
Mat, n. 150 

Candy: White Candy Melts (2 pks.], p. 196; Pr mary & Garden 
Candy Color Sets, p. 199; Dessert Shells Candy Mold, p, 187 

Recipes: Buttercream, Royal lcings, p. 118 

Also: 2010 Pattern Book (Wave, Sign), p. 132; Cakes "М More 


é 
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3- Ther Party Stand, р. 236; Jumbo Confetti Sprinkles, p, 146: 

8 in. Cookie Treat Sticks, p. 205; Piping Gel, Meringue Pawdar, 
p. 149; 12 im. Cake Circles, 13x 18 in. Cake Board, Fanci-Fail 
Wrap, p. 241; tape, scissors, knife, ruler, waxed paper, card 
stock, time tip marker, carmstarch 


In advance: Make candy shell boats (р. 130), Melt candy and 
tint portions red, orange and yellow. Use Dessert Shells mold 
to make 2 ar 3 shells (8 needed), in each color. Also: Make sign 
апо prepare cake stand. Use pattern to cut out paper sign. 

Cut card stock ¥ in. larger on all sides; tape paper sign to 
cardstock, Print name with marker. Tape Cookie Sticks to back. 
Use royal icing dots to attach Jumbo Confetti around edge 

of sign and around edges of cake stand. And: Make fondant 
passengers (р. 123) and attach 2 in each boat 


ое 








٤ 
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Bake and cool 2-layer cakes (trim to 3 іп, high). Prepare slides 
and bottom pool. Cut 13 x 19 in. cake board inta 3 slides, 3*5 in 
wide, 7, 8*2 and 1235 in. long; shape curves. Cover slides and 
12 in. cake circle with foil, Use buttercream to ice cakes, slides 
and pool smooth; attach confetti around pool using royal icing. 
Pipe tip 18 C-matian bottom borders an cakes. For waves, tint 
18 oz. fondant blue; roll aut 1% in. thick and cut using pattern. 
Attach around cake tops, leaving 334 in. openings where slides 
Wall go. Attach to sides of slides and on top of pool. Attach 
boats on slides with melted candy. Let set. Tint piping gel blue 
for water, brush onto cake tops, slides and pool, At party: 
Position slides and remaining boats; insert sign, Serves Bü. 





*Combing Lamon Yellow with Golden fellewr far yellow shown. Gambia 
Brown with Red-Rad for brown alnan 
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GIRLS BIRTHDAY 


> Dancing for Joy! 


Pan: Ballerina Bear, p. 161 

Tips: 3, 5, 16, 17, 21, 127D, p. 136-137 

Colors:* Violet, Black, Rose, p. 148 

Recipes: Buttercream, Chocolate Buttercream, Royal Icings, 
p. 118 

Also: 2010 Pattern Book (Crown), р. 132: Meringue Powder, 
p. 145; Cake Boards, Fanci-Fod Wrap, p. 241; toothpicks, 
knife, craft knife, cornstarch 


In advance: Make crown. Using pattern, cut out crown from 
Cake Board. Decorate with royal icing. Use tip 5 to pipe in 
teardrops [pat smooth with finger dipped in cornstarch). Cover 
with tip 16 stars, Pipe tip 5 balls at paints. Let dry. 


Bake and cool cake. Trim off muzzle. Ica sides and background 
areas smooth; lightly ice ruffle area. Use tip 5 to pipe eya 

[pat smooth). Use tip 3 to pipa outline mouth and to outline 

all details. Cover bodice, shoes, arms, legs and face with tip 

16 stars; overpipe nose and cheeks, Pipe tip 127D ruffles; 
Overpipe tip 5 outline at waist. Pipe tip 17 S-mation curls: 
positon crown then add more curls, Pipe tip 21 shall bottom 
border. Serves 12 


*Combina Violet with Rosa for violat shown, Add Black to chocolate 
buttercream for hair and facial features. 
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7 Нег Crowning day 


Рап: Crown, p. 161 

Tips: 3, 7, 14, p. 136-137 

Color: Rasa, p. 148 

Recipes: Snow-White Buttercream, Color Flow Icings, p. 118 

Also: 2010 Pattern Book (Crown Band, Crown Loops in 5 sizes, 
Durlicues in 3 sizes), p. 132; White Pearl Dust, Brush 
Set, p. 151; Color Flow Mix, p. 145; Cake Boards, p. 241; 
Parchment Triangles, p. 138; waxed paper, cornstarch, поп- 
stick pan spray, facial tissue 


Two days in advance: Make color flow pieces for crown. Copy 
band and loop patterns and tape tn cake boards; cover with 
Waxed paper. Far easy release, spray with pan spray, then 
wipe with facial tissue to remove excess spray. Outline using 
tip 3 and full-strength color flow; Fill in with thinned colar flow 
Ip. 130). Repeat for additional pieces as indicated on pattems; 
make extras to allow for breakage. Let dry. Also: Make curlicuas. 
Тара patterns to board and cover with waxed paper. Pipe 
curlicues using tip 14 and full-strength color flow. Repeat for 2 
smaller sizes; make extras to allow for breakage, lat dry. And: 
Make puddle dots (p. 122]. Using thinned color flow icing in 
cut parchment bag, pipe 75 small dots (Vs in. diameter} and 14 
large dots (12 in, diameter] on waxed paper-covered board. 
Make extras to allow for breakage; let dry. Brush color flow 
dots and crown pieces with white Pearl Dust. 


Bake and cool cake; ice smooth. Position bottom crown 
band on cake, then center two B loops, then add an A loop 
an each side. Far top layer, position E-loop in center then a 0 
loop on each side and then two C loops. Position top crown 
band on top of points. Attach curlicues with icing, placing 
largest on center loop, then medium and small on side loops. 
Attach puddle dots with icing. Pipe tip 7 bead bottom barder. 
Serves 12 


p, P йы. iis o GIRLS BIRTHDAY 


Light on Her Feet 


Pans: Cookie Sheet, Cooling Grid, p. 158 

Tips: 2, 3, p. 136 

Color: Rose, p. 148 

Recipes: Color Flow Icing, Roll-Qut Cookies, p. 118 

Also: 2010 Pattern Book (Ballet Slipper), p. 132; Color Flaw 
Mix, p. 145; Oval Cut-Outs, р. 153; Parchment Triangles, 
p. 138; Main. wide ribbon [B in. per pair], toothpicks, 
cornstarch 


Prepare and roll out dough. Use largest Cut-Out te cut 2 
cookies per treat. Bake and cool. Trace pattern on cookie 
with toothpick. Use tip 2 and full-strength pink icing to 
outline center slipper area; let set. Use thinned icing in cut 
parchment bag to flow in white center. Flow in rose top and 
sides; let set. Use tip 3 and full-strength rose icing to outline 
and fill in bows [pat smooth with finger dipped in cornstarch}. 
Pipe tip 3 dot knot. Tie ribbon inta bow and attach to cookies 
with tip 3 dots of full-strength icing; let set. Each treat serves 1. 


| 





Y Angel-In-Training 

Pans: 8-Cavity Silicone Round Brownie Pops Mold, p. 170; 
Cookie Sheet, Cooling Grid, p. 158 

Tips: 1, 2, 3, p. 136 

Colors?" Rose, Copper [for skin tone shown], Black, Red-Red, 
Brown, р. 148 


Fondant White Ready-To-Use Rolled Fondant [3 az. per treat), 


Gum-Tex, p. 149: Heart Cut-Ouets, p. 153; White Pearl Dust, 
Brush Set, p. 151; 8 in. Rolling Pin, Roll & Cut Mat, p. 150 
Recipe: favorite brownie recipe or mix 
Also: White Ready-To-Use Decorator Icing, p. 145; Cake 
Boards, p. 241; black shoestring licorice, cornstarch, 
toothpicks, knife 


In advance: Make wings. Combine 1 oz. fondant with te 
teaspoon Gum-Tex for each treat. Roll out Y in. thick and cut 
2 wings using medium Cut-Quts; let dry on comstarch-dusted 
board. Brush with Pearl Dust, 


Bake and cool brownies in silicone mold supported by 
cookie sheet. Tint portion of icing rose and thin to pouring 
consistency following package directions. Cover brownies 
with thinned icing (p. 130]; let dry. For each treat, tint 1 az. 
fondant each rose and light copper Make and attach the 
following pieces with damp brush. For upper body, shape a 
1 x % in, diameter lag. Far waistband, roll out fondant Ys in. 
thick and cut a 4 in. strip. For sleeves, roll two Yê in. balls, 
shape into teardrops. Imprint pleat lines with toothpick, For 
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arms, roll 3a x ta in. diameter logs; flatten end for hand and cut 
slits for fingers with knife. For head, roll a 1 in. ball. For nose, 

roll a Yw in. ball, With full-strength icing, pipe tip 2 dot eyes, tip 
1 outline mouth. Pipe tip 3 pull-out hair. Attach wings with dots 


of icing. For antennae, cut licorice into 192 in. pieces; attach 
tiny balls of fondant tû ends with icing and insert in head. 
Each serves T. 


“Combine Brown with Red-Red for brown shown. 
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А . Working o on Your Wishes 


Pans: Classic Wonder Mold, p. 160; Mini Ball, p. 165 

Tips: 14, 3, 10, p. 136 

Colors: Royal Blue, Rose, Black, Lemon Yellow, Copper [for 
skin tane shown), p. 148 

Fondant: White Ready-Ta-Use Rolled Fondant [48 ог), Gum- 
Tex, p. 149; Star Cut-Duts, p. 153; 8 in. Rolling Pin, Roll & 
Cut Mat, p. 150; White Pearl Dust, Brush Set, Easy-Glide 
Fondant Smoother, p. 151 

Candy: White Candy Melts [1 pk.], p. 196; Primary Candy 
Color Set, p. 199; 11% in. Lollipop Sticks, p. 200 

Recipe: Buttercream Icing, p. 118 

Also: 2010 Pattern Book [Tiara), р. 132; Cake Board, Fanci- 
Fail Wrap, p. 241; Heart Comfort-Grip Cutter, p. 202; Yellow 
Colored Sugars, White Sparkling Sugar, p. 146; cornstarch 


In advance: Make fondant wings, upper body and tiara 
lp. 123). Also: Make candy head (р. 123]. 


Bake and cool Wonder Mold cake. Prepare and cover 
with reserved blue fondant (р. 119); smooth with Fondant 
Smoother. Insert stick in cake top; position upper body. 
Attach head to upper body, securing with melted candy. 





Using reserved copper fondant, roll *a x 3% in. logs for arms. 
Hatten end and indent fingers with knife. Attach inside 
sleeves with melted candy; let set. Roll aut blue fondant 
Vein. thick; cut a Ya x B in. strip and attach for waistband with 
damp brush. Tint 5 oz. fondant yellow; mix with 14 teaspoon 
Gum-Tex. Roll aut ' in. thick and cut a 5 x 114 in. strip to 
cover top af head for hair placement Attach with damp 
brush. Cut star for wand using medium Cut-Qut; attach ta 

4 in, lollipop stick with melted candy. Make yellow curliques 
(р. 123) for hair, wrapping strips around lollipop stick. Attach 
to head with damp brush, working from bottam to top. Before 
all hair is placed, attach tiara with damp brush. Tint 5 oz. 
fondant light blue and roll 12 ropes, 8 x V4 in. diameter. Attach 
to hem with damp brush, in loops 2 x 14 in. wide, with a 2 in. 
tail extending to right. Roll aut fondant *& in. thick and cut 

12 smallest stars using Cut-Üut and 12 dots using small end 
of tip 1A. Attach stars Уш in. above loops and attach dots at 
loop points. Cut 7 dots using small end af tip 10 and attach 
for necklace. Using tip 3 and icing, pipe swirls on wings; 
sprinkle with Sparkling Sugar. Insert wings into back of cake. 
Serves 12. 
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| '4 The Princess’ — 


Pans: Party Pony, p. 161; 18 x 3 in. Half Round, p. 158 

Tips: 2, 3, 4, 6, 16, 18, 102, 126, 129, 225, p. 136-137 

Colors:* Rose, Violet, p. 148 

Recipes: Buttercream, Royal, Color How Icings. p. 118 

Also: 2010 Pattern Book (Oval), p. 132; White Pearl Dust, Brush 
Set, p. 151; Cake Dividing Set, p. 138; Flower Nail No. 7, p. 140; 
Pink Celebration Candles, p. 183; Calor Flow Mix, Meringue 
Powder, p. 145; Dowel Rods, p. 240; Cake Boards, Fanci-Foil 
Wrap, p. 241; 20 in. diameter phywnod or foamcore board 
(Vein. thick), waxed paper, comstarch, toothpicks, ruler, tape 


Lil is M 


Tii 








Several days in advance: Make plaques for cake sides. Use 
pattern to make 10 ovals; tape te board and cover with waxed 
paper. Outline with tip 2 and full-strength color flaws fill in with 
thinned color flow. Let dry. Using royal icing, fill 10 tip 107 roses 
with tip B bases; let dry. Pipe 140 small drop flowers with tip 
225 and 30 medium with tip 129; add tip 2 dot centers. Make 
extras to allow for breakage; let dry. Attach center rose plus 

3 medium and 10 small drop flowers to each oval using royal 
icing dots. Let dry. Brush all with Pearl Dust (p. 1221. 


Bake and cool Pony cake plus 2-layar base cake (bake four 

2 in. high Half-Rounds to make 4 in. high round]. Ice base 
cake smooth and prepare for Stacked Construction (р. 116]. 
For Pony cake, use tip 3 to outline all features, Pipe in ear, 
êyê, pupil, nostril and bridle (pat smooth with finger dipped 

in cornstarch). Cover with tip 18 stars and tip 18 pull-out star 
mana. For round cake, pipe tip 16 shell bottom border: cover 
with tip 126 ruffle. Use Cake Dividing Set to divide cake sides 
into Mths; attach prepared ovals at marks, about 35 in. dawn 
from top edge, Mark madpoint between ovals at tap ее, usa 
tip 4 to pipe 2 double drop strings, each 2*4 іп, wide, 1*5 in. and 
Vin. deep. Attach small drop flower at midpoint: pipe tip 4 dots 
over ends. Position Pony cake. Pipe tip 3 message. Position 
small drop flowers, about 1 in. apart, around edge. Pipe tip 18 
rosettes on cake top; insert candles, Serves 122: 
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Pans: Rocking Horse, p. 163; 18 x 3 in. Half Round, p. 158 mi i Hi m. 

Tips: 3, 12, 16, 18, p. 138-137 js ^ iv jl 

Colors:* Sky Blue, Rose, Lemon Yellow, Leef Green, Violet, 
Orange, p. 148 

Fondant White Ready-To-Use Rolled Fondant (12 ог], Gurn-Tex, pul 
p. 149; Brush Sat, Flower Former Set, p. 151; Leaf and Flower E мн 
Cut-Outs, p. 153; 9 in. Rolling Pin, Ной & Cut Mat, p. 150 || ы! (ЧИШ 

Recipe: Buttercream, Royal lcings, p. 118 | {ii " 

Also: 2010 Pattern Book (Wings), p. 132; White Candy Melts " 
(2 pks.], p. 196; Candy Melting Plate, p. 199; Piping Gal, p. 145; 
White Cake Sparkles, Pink, Orange, Yellow, Lavender and 
Light Green Colored Sugars, p. 146; 13x 13 in. Cake Boards, 
Fanci-Foil Wrap, p. 241; Maringue Powder, p. 145; Dowel Rods, 
р. 240; knife, scissors, tape, ruler, toothpicks, comstarch, tea 
strainer, foameoore board 12 x 2D in, (Vain. thick) 
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In advance: Make candy plaque and decorate with royal icing 
[p. 130]. Also: Add 1 teaspoon Gum-Tex to 12 az. white fondant. 13 CAM | 
Make fondant flowers and leaves [p. 123). And: Make fondant Á— ҮШ || ЇЙЇ th! 
wings. Вай aut t іп, thick. Using patterns, cut out wings; (| | IN] 

let dry on cornstarch-dusted surface. Press Cake Sparkles I Il Ii VAR 

through tea strainer for finer texture. Use Piping Gel and tip 3 щш uh 
to outline wings and feather details. Immediately sprinkle on 





i i candy yellow and pink. Cover with melted candy (p. 1307; chill 
Саке Sparkles. Let dry. A Bug Eyed Brownies vido. Attach н milk ball head, 14 іп, дш ы 
Bake and cool 1-1аүйт cake (trim ta 2 in. high}. Position пп Pans: 8-Cavity Silicone Round Brownie Pops Mold, p. 170; with melted candy; support with marshmallows and let set. 
wrapped board 1 in. larger than cake on all sides (p. 112]. Ice Cookie Sheet, Cooling Grid, p. 159 Tint small portions of melted white candy green, orange and 
cake smooth. Use toothpicks to mark rainbow stripes 15 in Candy: White Candy Melts (2 az. for each treat), р. 196; black, Using malted candy in cut parchment bags, pipe swirls, 
wide. Cover with tip 16 stars. Pipe tip 12 ball clouds around Primary, Garden Candy Color Sets, p. 199 outline mouth and dot eyes and pupils; let set. With melted 
cake sides. Attach flowers and leaves with icing. Cut dowel Recipe: Favorite brownie recipe or mix candy, attach regular chocolates for feet, cut in. pieces 
rods 1 іп, higher than cake. Insert into cake where candy Also: Parchment Triangles, p. 138; regular and mini candy- of licarice for antennas and attach mini chocolate, Let set 
plaque will rest above cake surface. Using melted candy, coated chocolates, malted milk balls, black shoestring Attach antennae with melted candy. Each serves 1, 


attach candy plaque to dowel reds, attach wings to back, then licorice, waxed paper, mini marshmallows 
front of plaque. Pipe tip 3 name. Serves 55. 

Bake and cool brownies in silicone mold, supported by cookie 
“Combine Violet with Rose for lighter violet shown. sheet, filling cavities halfway. Tint portions of melted white 
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| | Үш qm Wn ves Tips: 6, 12,19, p, 136-137 

ài ib i А i M | Colors:* Lemon Yellow, Rose, Violet, Leaf Green, Orange, 

iain RO \\ ii Black, р. 148 

n: mU Il i B | Fondant; White Raady-To-Use Rolled Fondant (30 oz.) Gum- 
AN Mil TP JUR Tex, p. 149; Brush Set, p. 151; 20 in. Rolling Pin, Roll & Cut 


TE \\\! Ni ШШШ | qui Mat, p. 150 
MEME ENT n Ue Recipes: Buttercraam Icing, p. 118 

| ai Also: 2010 Pattern Book (Wings, Upper and Lower Inserts}, 
| VRAT BST M p. 132; Piping Gel, p. 145; 4 in. Lollipop Sticks, p. 200; Cake 
ҮНҮ Boards, Fanci-Foil Wrap, p. 241; 15 x 18 in, plywood or 
TITEL NUTRIT i foamcore board [%4 in. thick), waxed paper, ruler, knife, 
TU МЕШИ ШЕН cornstarch 
1 ү aS 
it И!!! 


94 Joy Buzzer! 


Pans: Oval Set (7.75 x 5.5 in. used], р. 158; Animal Crackers, 
p. 164 






— 



























үис 
TU bp 












ҮЙ ПАША 2-3 days in advance: Make antennas (р. 124). Also: Prepare 
[Lift IRR LSU | base board. Use cake pans and wing patterns to trace shape. 
, ШЕ Cut to fit and cover with Fanci-Foil [p. 112]. 








Mt |!" if a Bake and cool T-Ilayer cakes, Trim ears of Animal Crackers 
vi cake. Tint fondant as follows: 1 oz. orange, 2 oz. violet, B от. 
iii il I || JUN | light rose, 18 oz. dark rose; roll out Yê in. thick as needed. 
: Use pattern to cut dark rose double wings: reverse pattern 
Tl i FUNEM and cut another. Brush backs with piping gel and position on 
"ul iti {ЙҮ board. Use patterns to cut light rose Upper and Lower Inserts; 
ib AN reverse patterns and cut another set. Brush with damp brush 
ill T im (jo 






and attach to wings. Cut 24 violet circles using wide end 

of tip 12; brush with damp brush and attach, Position head. 
Outline and pipe in tip 12 eyes (flatten slightly with finger 
dipped in comstarch). Add tip B dat pupils and outline mouth. 
Cover head with tip 19 stars; averpipe cheeks for dimension, 
Overpipe mouth with tip B. Roll orange fondant cone nose 

T in. high; attach. Position oval cake body. Cover with tip 19 
stars, alternating colors for 1 in. wide stripas. Insert antennas. 
Serves 16. 
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“Combine Violet with Rose fnr violet shown, Combing Leaf Green with 
Lemon Yellow for light amd dark groom shown, 
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BOY'S BIRTHDAY 










« UFO Friends 


Pans: 8-Cavity Silicone Round Brownie Pops Mold, p. 170; 
Cookie Sheet, Cooling arid, p. 153 

Tips: 1, 2, 3, 5, 8, p. 136 

Colors:* Leaf Green, Violet, Orange, Lamon Yellow, Rose, 
Black, p. 148 

Candy: White Candy Melts (3 pks. Tor A0 treats), p. 196; 
Garden Candy Color Set, р, 199 

Recipes: Buttercream Icing, Roll-Qut Cookies, p. 118, favorite 
brownie recipe ûf mix 

Also: 23-Count Standard Cupcakes 'N More Dessert Stand, 
pn. 173; Round Comftort-Brip Cutter, p. 202; Flowertul 
Medley &prinklas, p. 145; Parchment Triangles, Disposable 
Decorating Bags, р. 138; spice drops, knife, ruler, 
comsiarch, wawel papar 


In advance: Make cookie bases. Prepare and roll out dough 
Use cutter to cut 20 rounds. Bake and cool. Tint 1 packai 
Candy Melts gray using black candy color Cover cookies 
(p. 132): chill until firm 





Bake and cool brownie pops in silicone mold, supported by 
f. Cover with melted candy (р. 130]. Repeat 2 






cookie sh 





mü nes to totally hide brownie. Using melted candy in 
с chment bag, attach pops to center of cookies. Pi 





пка 





tin 3 bead borders. Attach confeti sprinkles around « 
edge. Cut bottom half off spice drops; attach rounded top to 
pop. Let set. Pipe aliens with buttercream. Use tip 9 to pipe 
133 in. round head (smooth wiih finger dipped in cornstarch} 
Pull aut tip 6 arms, tip 3 hand and fingers, tip 2 hair. Pipe tp 3 
dat eyes, up 1 dot pupils and zigzag mouth, tip 7 dot спаек 

Position on stand at party П 50 | 
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A Party Payload 


Pans: Firetruck, p. 162; Cookie Sheet, Cooling Grid, p. 158 

Tips: 2, 3; 5, 16, 18, p. 126-137 

Colors:* Royal Blue, Christmas Red, Red-Red, Leman Yellow, 
Golden Yellow, Black, Violet, Rose, Leaf Green, Orange, p. 148 

Recipes: Buttercream, Royal icings, Rall-Dut Cookies, p. МЕ 

Also: 2010 Pattern Book (Tierad Cake, Wheel, Hubcap, 
Dump Truck), p. 132; Meringue Powder, n. 145; Parchment 
Trianglas, p. 138; Cake Board, Fanci-Foil Wrap, p. 241; 
Plastic Dowel Rods, p. 240; knife, cornstarch, toothpick, 
waxed paper, ruler 


« Kid on Cloud 9 


Pans: 3-Pc. Paisley Set (12.75. х 8 in. used), p. 156; Cookie 
Sheet, Cooling Grid, p. 158 

Tips: 4, 5, 18, p. 136-137 

Colors:* Leaf Green, Lemon Yellow, Christmas Red, Violet, 
Hase, Sky Blue, Black, p. 148 

Recipes: Buttercream Icing, Roll-Dut Cookies, p. 118 

Algo: 2010 Pattern Book (Propeller, Windows, Wing. Upper and 
Lower Tail, Large and Small Clouds), p. 132; Blue Colored 
sugar, p. 146; 4 in. Lollipop Sticks, p. 200; Cake Boards, 
Fanci-Foil Wrap, p. 241; large spice drop, knife, waxed 
paper, tape, toothpicks 


In advance: Make cookies. Prepare and rofl out dough. Use 
patterns to cut propeller, wing, tail sections and clouds, Bake 
and cool, 


Bake and cool 1-layer cake [ce area far windows smooth. 
Lat set than use patterns to mark window edges. Cover plane, 
wing and tail section cookies with tip 18 stars. Add tip 5 dots. 
Position wing and lower tail section at a 30° angle, supporting 
gach cookie with 2 Lollipop Sticks, cut to fit. Insert 2 Lollipop 
Sticks into cake side at an angle where upper tail section will 
sit, leaving 2 in. extended. Attach cookie to stick using icing. 
Ica propaller and cloud cookies smooth; let set. Cut 2 Lollipop 
Sticks to 3 in. long; insert into cake side where propeller will 
sit, leaving Tin. extended. Attach propeller using icing. Pipe tip 
5 outlines at edge and Va in. inside edge: attach spice drop to 
center. Pipe tip 4 outline on clouds; immediataly sprinkle with 
colored sugar, shaking off excess. Pipe tip 4 message, tip 5 
name. Cake serves 14; each cookie servas 1. 


*Lombsna Leal Green with Lemon Yellows far green shown. Combine 
Violet with Rosa for violet shown. 


BOY'S BIRTHDAY 
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In advance: Make cookies. Prepare and roll out dough. Using 
pattems, cut 4 wheels and 1 tered cake; bake and cool 
cookies. Ice tierad cake smooth with royal icing. Pipe tip 5 
zigzag icing drips an aach layer {smooth with finger dipped in 
cornstarch). Pipa tip 2 message. Sandwich? cookies together 
with icing to make each wheel. Cover wheels with thinned 
royal icing (р. 1201; let set. On wheel, using pattem, quina 
hubcap with tip 2 and full-strength royal icing; let set. Flow in 
with thinned royal icing; let set. Cut 2 in. dowel rad sections 


and attach 1 to top half on back af each cookie with royal icing; 


let set. Also: Make puddle dot (p. 122) lug nuts and axle, “4 in. 
diameter, оп waxed paper using thinned royal icing, Let sat. 


(ТТТ | 


A Candy Copter 


Pans: Mini Ball, p. 165; Cookie Sheet, Cooling Grid, p. 159 

Candy: Red, White, Blue Candy Melts (1 pk. each], p. 196: 
Garden Candy Color Set [Black used), p. 198 

Also: 2010 Pattern Book (Propeller, Bolt, Finl, p. 132; 
Parchment Triangles, p. 138; Round Cut-Duts, p. 153; sugar 
са cream cone, waxed paper, candy for filling 


Тара patterns for 2 propellers, 1 bolt and 3 fins to cookie 
sheet; smooth and tape waxed paper over cookie sheet. Tint 
about Уз cup melted white candy gray using black candy 





Bake and cool cake; cut off bell area on top. lee cake top 
smaath in buttercream to level; mark pattern with toothpick. 
Ice sides and background areas smooth. Outline pattern 
areas with tip 3. Pipe in headlight, window and fender araas 
with tip 3 (smooth with finger). Cover truck with tip 16 stars 
Üverpipe had area. Overpipe tip 18 outlines on bed. Pipe tip 
18 shell bottom border, Using tip 2 and full-strangth royal 
icing, attach lug nuts and axles to wheels. Position wheels 
and tered cake. Cake serves 12; each cookie serves 1. 


“Combine Christmas Rad with Red-Fad Tor ned shown, Combine Lemon 
Yellow with Golden Yellow for yellow shown. Combing Volet with Rose 
lor violat shown. 


ү | 





| i nnm 
J. | | [ў 





color, melt small amount of rad candy. Fipe over patterns 
using melted candy in cut parchment bags. For base, place 
largest round Cut-Out an cookie sheet; fill Ма in. беер with 
melted blue candy. Chill until firm: 


Make two Yain. thick candy shells (р. 130) using melted red 
candy and Mini Ball pan. Chill until firm. Using melted candy 

in cut parchment bag. pipe front and side windows onto top 
half; let sat. Attach bottom half tp base, Position top half. Trim 
¥ in. off wide end of ice cream cone. Cover with melted candy 
Ip. 130); let set, then attach ta back of bottom half. Attach 1 
upright and 2 side fins; attach 2 propellers amd bolt. Fill with 
candy or other treats, Each serves 1. 
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ҮЙҮЛҮП ИШТЕШИ ۳ E Pans: 6, 10x22 in. Square, p. 157 
| | 11 n | "Н | |! r | 
ill Mil f n | 















ИШИН du Tm im. | 11" METH MEE Tips: 1, 14, 2A, 3, 9, 12, p. 138-137 
[| |, jJ \\\\\ MI n. ji 1 ) | T) EUH E NN ИШИ Colors:* Royal Blue, Red-Red, Christmas Red, Lemon Yellow, 
hl || il JN Hy И | ' W ү H ЧИШ | И! Leaf Green, Orange, Violet, Rose, Black, Copper (for skin 
| i { А, а 





Ji ij Im | ШШЕ ү ү l| Fondant White Ready-To-Use Rolled Fondant (140 oz.) p. 148; 
ҮКҮНҮ i | ў " МҮШ | ШИИ Brush Set, Easy-Glide Fondant Smoother, p. 151; 4U in. 
1 1 ҮТ i ИШЕ tt "И Rolling Pin, Най & Cut Mat, p. 190 
i Р Wire ERA Recipes: Buttercream icing, р. 118 
Also: 2010 Pattern Book (Hath; p. 132; Piping Gel, p. 145; White 
Candy Melts (1 pk.) p. 196; 2 in. Globe Pillar Sets (2 pks.], 
25 in. Globe Pillar E p.238; Decorator Preferred B in. 
Square Plate, p. 237; Cake Boards, Fanci-Foil Wrap, p. 241; 
14 in. squara plywood ог foamcore board (7 іт, thick), 
scissors, tape, knife; ruler, pastry brush, graham cracker 
crumbs, wrapped candy coins, assorted rock candy | 


In advance: Tint fondant as follows: 1 02. gray, 2 02. green, 3 oz. | 
orange, 3 oz. yellow, 4 az. red, & oz. black, 12 oz. light copper. 
Make pirates Їр. 124), Also: Cover base board with 36 02. ivory 
fondant (p. 123]. 


Bake and cool 2-layer cakes (bake 1e in. high layers for 3 in 
high cakes}. Prepare for Globe Pillar Construction (р. 117). Tint 
54 oz. light blue and 20 ог. medium blue. Prepare and cover 
both cakes with light blue fondant (р. 119). Cut 5 pillars to 7 in. 
lang. Use 6 in. plate to mark feet positions on 10 in. cake, than 
insert 4 pillars. Insert last pillar in center nf B in. cake. Roll out 
medium blue fondant Yin. thick. Cut a strip 244 x 24 in. long; 
cut random waves 1% to 274 in. deep on top edge. Brush back 
with damp brush and attach around sides of Gin, cake. Repeat 
for 10 in. cake using two 20 in. lang strips. Brush cake tops 
and base board with piping gel; cover with graham cracker 
“sand.” Slide pirates onto pillars. Attach candy around border 
with dots af icing. 


At party: Assemble cakes. Serves 42. 


"Combine Red-Red with Christmas Red for rad shown. Combine Violet 
with Бате far violet sown, 
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> Жы Goodies 


Cookie: 101 Cookie Cutters, p. 203; Cookie Sheet, Cooling Grid, 
p. 159; Gin. Cookie Treat Sticks, р. 205 
Tips: 1, 3, p. 138 
Colors:” Brown, Red-Red, Black, Golden Yellow, Royal Blue, 
p. 148 
Recipes: Color Flow Icing, Roll-Qut Cookies, p. 118 Li С 
Also: Color Flow Міх, р. 145; Parchment Triangles, р. 138; Cake 
Board, p. 241; waxed paper, yellow and blue curling ribbon, 
ruler, scissors, callophane tape, knife 





In advance: Make cookies. Prepare and roll out dough, Cut 


head using stocking cutter from sat. Trim off cuff overhang 
and 15 in, from top of stocking. Bake and cool. Outline cookie 
with tip 3 and full-strength icing; let set. Flow in with thinned 
icing in cut parchment bag. Let set overnight 


Decorate with full-strength icing. Pipe tip 1 dot nostril and 
outline mouth; tip 3 dot eye and pupil, outline bridle, pull-out 
ear and s-curve hair. Pipe in inside ear with tip 3. Let set. Cut 
a 7 in. piece of ribbon and attach to cookie stick with tape in à 
spiral design. Attach cookies to sticks with full-strength icing. 
Let dry, Each serves 1. 


"Cambia Brown with Red-Rad for brown shown, 


‚ TARI VT A 
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BOY'S BIRTHDAY 


uem H APPY | | 1 4 Toddler Tex 
| | J Y | | In {Т | | 1 | Pans: Rocking Horse, p. 163; Cookie Sheet, Cooling Grid, p. 158 
BIRTHDA A T ҮКҮ | my Тірз:3, 4,5, 13, 16, 18, 363, p. 136-137 


Colors" Lemon Yellow, Golden Yellow, Brown, Christmas Red, 
Copper [for skin tone shown), Black, Kelly Green, Royal 
Blue, p. 148 

Fondant: White Ready: To-Use Rolled Fondant (11 az}, Gum- 
Tex, p. 149; 8 in. Rolling Pin, Во & Cut Mat, p. 150; Brush 
Sat, p. 151 

Recipes; Buttercream, Royal lcongs, Rall-Dut Cookies, p. 118 

Also: 2010 Pattern Book (Cowboy, Left Arm, Message Ома), 

p. 122; White Candy Melts, p. 1985; Cake Boards, Fanci-Foal 
Wrap, p. 241; Meringue Powder, p. 145; cornstarch, knife, ruler 


2 days in advance: Make message oval. Tint 5 az. fondant blue 
and mix with 15 teaspoon Gum-Tex. Roll put t4 in. thick and cut 
aval using pattern; lat dry an cornstarch-dusted board. Also: 
Make rope. Tint û oz. fondant yellow and mix with ê teaspoon 
Gum Tex; roll two *& in, diameter ropes and twist together, 
Attach rope to edge of oval, laaving 4 in, at bottom. Cut 2 in. 
fram end ta attach to bottom of hand. Let dry. And: Make 
cookies. Prepare and гой aut dough. Cut cowboy and left 

arm using patterns. Also cut 2 bach 2 x 5 in. supports for oval 
and 2*4 x Sin, supports for cowboy. Bake and cael. Position 
cowboy and arm cookies on waxed paper and decorate with 
royal icing. Dutline cookies with tip 3; pipe in face, hands, hat 
band. Cover pants, boots and hat with tip 16 stars. Cover shirt 
with tip 13 stars. Pipa in tip 3 scarf (pat smooth with finger 
dipped in cornstarch), Pipe in tip 3 mouth, pull-out hair and 
outline eyes. Pipe tip 4 outline ears and dat nose. 


Bake and cool cake; position on foll-wrapped board. Ice 
background and rocker areas smooth. Outline horse, saddle 
and bridle with tip 3. Pipe in hooves, eye, saddle, bridle and 
ear with tip 5. Cover horse with tip 16 stars; pipe tip 3 dot 
nastri and outlina mouth, Pipe tip 18 pull-out tail and mane. 
Pipe tip 353 shell cactus at bottom of cake, Attach supports to 
cookies with melted candy; let set. Position cowboy on cake. 
Far reins, tint a 1 in. ball of fondant blue: roll out Vs in. thick and 
cut a Yax 7 in, strip. Position on cake. Attach 2 in. rope piece to 
hand with melted candy; pipe tip 5 fingers over rope and reins, 
Print tip 4 message. Position message oval. Serves 12 


“Combine Brewn wih Christmas Ней for dark brown shown. Combine 
Golden YeSow with Loman Yellow for yellow sten 





> Rocking Their World 


Pan: Rocking Horse, p. 163 

Tips: 6, 12, 18, р. 136-137 

Colors: Lamon Yellows, Rad-Red, p. 148 

Recipes: Buttercream, Chocolate Buttercream Icings, p. 118; 
lavarte crisped rice cereal treats (2 recipes] 

Also: Cake Boards, Fanci-Fuil Wrap, p. 241; Spatula, p. 140; 
regular and mini candy-cogted chocolates, waxed paper, 
Scissors, tapa, knife, cornstarch 


In advance: Using pan as a pattern, prepare same-size cake 
board: wrap with foi ip. 1121. 


Prepare careal treats mixture and press into lightly greased 
pan. Release immediately anta waxed paper-covered board. 
Position an prepared cake board; use knife to trim ceraal as 
needed. Ice saddle and rocker base smooth. Pipe tip 12 outline 
on saddle [pat smooth with finger dipped in cornstarch), 

Using 0р 6, pipa number; pipe outline bridle (pat smooth). Use 
icing dots to attach mini candies to saddle and bridle: attach 
ragular-size candies for aye and on rocker, Outline and pipe In 
hoowes with tip В (smaath). Pipe tip 18 pull-out star mane and 
tail. Serves 12 





Hii 
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> Brownie Trophy Treats 


Pans: 8-Cavity Silicone Round Brownie Pops Mold, Silicone 
Bita-Size Brownie Squares Mold, p. 170; Cookie Sheet, 
Cooling rid, p. 158 

Also: Yellow (2 pks. makes 10-12 treats], Light Cocoa [1 pk 
makes 10-12 treats] Candy Melts, p. 196; Parchment 
Triangles, p. 138; waned paper, mint marshmallows, 
toothpicks, knife 


Bake and coo! brownies in silicone molds supported by cookie 
sheet. Make Т pop and 1 bite-size square far each treat; set 
aside 3 yellow Candy Melts far each treat. Set brownie squares 
pn coating rack set over drip pan; cover with melted light 
cocoa candy ip. 130). Chill until set then add 2nd layer; chill 
Seal bottoms with candy. Chill until set then repeat if needed 
Lover browne pops as above using yellow candy. Insert 
toothpicks inta mini marshmallows. Dip in malted yellow candy 
to cover Chel until sat than dip for znd layer: chill Assemble 
using melted candy. Attach yallow Candy Melts disk to coated 
square; add marshmallow then brawnre pop, narrow end down. 
Trim 2 yellow- candies for handles; attach, Chall until set. Using 
malted candy in cut parchment bag, pipe bead borders, scroll 
decorations and number. Each serves 1 
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«4 Par-Tee on the Green! 


= 


Pans: 6, 8, 10x2 in. Round, p. 157; Coolie Sheet, Cooling Grid; 
p. 158 

Tips: 2; 3, p. 136 

Colors:* Kelly Green, Royal B 
Orange, Brown, Black, Сор 





p. 151; Cutter/Embosser, p. 152; 20 ir. Holling 
Mat, p. 150 

Recipes: Buttercraam, Royal icings, p. 116 

Also: 2010 Pattern Book (Windmill, Sign, Fag, Easel; Small, 
Madium, Large Fairway Ramps), p. 132; Cakes N Mora 
3-Tiar Party Stand, p. 236; Gingerbread Boy Metal Cutter, 
p. 204; Meringue Powder, Piping Gel, p. 145; B in. Lollipop 
Sticks, р. 200; Plastic Dowel Rods, p. 240; Cake Circles, Сака 
Boards, Fanci-Foil Wrap, p. 241; constructen paper [adsl 
scissors, ruler, tape, craft knife, waxed парат, cornstarch, 
2*5 in, diameter cylinder, cardstock 


2-3 days in advance: Make gollers. Prepare cookie dough 
and tint copper tor skin tone shown. Hall oui and eut 5 galtars 
using Gingerbread Boy Cutter. Use pattern ta cut 10 easels. 
Bake and cool cookies, Tint fondant as follows: 2 az. red, 2 oF 
blue, В az. orange, 2 az. yellow, 1 oz. black. Add “teaspoon 
Gum-Tex to orange and yellow fondant. Roll out Ya in. thick as 
needed. Decorate golfers using royal icing. Outline and pipe 
in pants and shirts with tip 3 (pat smooth wrth finger dipped 
in cornstarch). Pipe dot, outline and zigzag trims an elothes 
Using tip 2, pipe dot eyes and nose; outline mouth. Pipe tip 3 
оила, pull-out dot and C-motion hair; dot and bead barrettes 
Whar dry, attach easels to backs with royal icing: let dry. 
Also: Make golf course details (р. 124) and Tairway ramps. 
And: Make birthday sign. Use pattern to cut out sign. Use 
FoodWriters ta print message. Tapa 2 lollipop sticks to back. 


Bake and cool 1-layer cakes. Ice smooth m light graan. Using 
reserved dark green fondant; roll aut Y in. thick. Cut a Ts x 

13 in. long strip. Use knife to cut wavy top edge for hills from 
Ito 152 іп, high. Attach around 6 in. cake. Repeat using two 

13 in, strips for 8 in; cake, two 1В in. strips for 10 in. cake. Use 
leftover fondant to shape a 1.2 x 2 in. wide speed bump; attach 
to large ramp. Using reserved light brawn fondant, roll Уз in 
diameter logs; attach to cake tops, leaving open spaces where 
ramos will rest. Imprint brick lines % im. apart. Roll put small 
amount of black fondant 752 im. thick. Use wide end of tip 310 
cut 2 circles for holes, 


At party: Assemble cakes on cake stand. Position ramps and 
windmill. Insert sign. Position galfers, trimming easels if needed. 
Attach tunnel, foop, flags, balls and holes with icing. Serves 30 


*Üambina Brown wah Red-tted far brown has aMi 
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> He's a Goal-Getter 


Pans: Star, p. 165; Cookie Sheet, Cooling Grid, p. 159 
Tips: 2, 3, 6, 16, 18, p. 135-137 


Colors: Christmas Red, Lemon Yellow, Copper [for skin tone Hi Il \ 1111 ШЙ! 


shown), Royal Blue, Black, Brown, p. 148 iil ИШ ||! MI WU ul 

Recipes: Buttercream, Royal Icings, Roll-Dut Cookies, p. 118 | 

Also: 2010 Pattern Воск (Head, Body, Shoes), р. 122; Hand 
Cookie Cutter, p. 203; Soccer Ball Icing Decorations, р. 180: 
Meringue Powder, p. 145; 4 in. Lollipop Sticks, p. 200; Cake 
Boards, Fanci-Foil Wrap, p. 241; marshmallows, scissors, 
tape, ruler, toothpicks, knife, waxed paper, comestarch 


In advance: Make cookies. Prepare and roll out dough. Using 
patterns, cut out head and 2 shoes [Hip pattern fnr 2nd shoe). 
Use cookie cutter to eut z hands: flip T before baking. Cut six 
1x n rectangles for cookie supports. Bake and cool. Algo: 
Decorate cookies using royal icing. Outline all cookies with tip 
3. Cover hands and shoes with tip 16 stars. For head, use tip 3 
tn outline and fill in mouth and tongue [pat smooth with finger 
dipped in cornstarch]. Pipe tip & dot eyes; pat smooth. Cover 
face and ears with tip 16 stars; overpipa nose and cheeks for 
dimension. Pipe tip 18 pull-out stars far hair and shoe spikes. 
Pipe tip 2 eutlina shoe laces. Let dry. 


Bake and cool cake. Position on wrapped board cut 1 in. 
larger than cake on all sides. Ice sides and background areas 
smooth. Use pattern to mark body details with toothpicks. 
Outline details with tip 3; cover with tip 16 stars. Pipe tip 2 
name and tip 3 number, Pipe tip 18 pull-out star grass bottom 
border, Position icing decorations. Use matted candy tp attach 
cookie supports to back of haad [use 2), hands and shoes; 
position on star points. Cake sarves 12; each cookie serves 1 





| | I | li ith E 





| <4 He's a Heads-Up Player! 


Pans: 14 x 2 in. Square, p. 157; Helmet, n. 165 

Tips: 4, 7,10, 16, 233, p. 136-137 

Colors: Kelly Green, Golden Yellow, Red-Red, Black, Royal 
Blue, p. 148 

Recipe: Buttercream Icing, p. 118 

Also: Football Icing Decorations (2 рех. |, p. 180; Cake Board, 
Fanci-Foil Wrap, p. 241; Dowel Rods, p. 240; toothpicks, 16 in. 
square foamcore board (14 in, thick], rular 


Bake and cool 1-layer square and helmet cakes. lce sides and 
background areas of helmet smooth: Cover helmet with tip 

IB stars. Pipe in face mask with tips 7 and 4. ice square cake 
smooth; position on wrapped board cut 1 in. wider than cake 
pn all sides. Mark yard lines 2 in. apart. Position helmet cake 
Pipe tip 7 yard lines. Pipe tip 233 pull-out grass bottom border. 
Attach icing decorations with dots of icing. Print tip 10 name 
and tip 7 initials, Serves 14, 
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> Wake Up Cups 


Pans: 8-Cavity Silicone Round Brownie Pops Mald, p. 170; 
Non-Stick Cookie Sheet, Cooling Grid, р, 167 

Candy: White, Orange and Yellow Candy Melts, p. 196; Garden 
Candy Color Set, p. 198 

Also: Round Cut-Outs, n. 153; Parchment Triangles, p. 138; 
Spatula, p. 140, knife, waxed paper 


In advance: Make candy saucers. Tint a portion of melted 
candy pink using candy color. Place largest Cut-Dut on cookie 
sheet and fille in. deep with malted candy. Tap ta remove 

air bubbles and chill until firm. Reserve remaining pink candy. 
Repeat for each color. Also: Make handles, On waxed paper, 
using melted candy in cut parchment bag, pipe a %4 in. "U^ 
shape. Chill until firm, Turn over and overpipa, let set. Repeat 
for each color. 


Bake and cool brownie pops in silicone mold, supported by 
cookie sheet. Trim 34 in. off narrow end. Cover brovenigs with 
matted candy (р. 1201; chill until firm. Repeat if needed. Using 
spatula, ice wide end smooth wath melted candy. Let sat. Pipe 
dots on cups in assorted colors. Attach handles and saucers 
to cups with dots of melted candy. Each serves 1. 
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| 4 Fudgy Fish 


Pans: &-Cavity Silicone Round Brawnie Pops Mold, p. 170; 
Cookie Sheet, Cooling Grid, p. 159 

Tip: 3, p. 136 

Recipes: Buttercream Icing, p. 118; favorite brownie recipe 
DTI mix 

Also: 2010 Pattern Book (Top, Side, Tail Fins), p. 132; Yellow, 
Orange Candy Май (1 pk. makes 7 treats], p. 196; Black 
Tube Decorating Icing, Coupler Ring Set, р. 144; 8 in. Rolling 
Pin, p. 150; white candy-coated chocolates, spice drops, 
granulated sugar, scissors, waxed paper 


Bake and cool brownies in silicone mold supported by cookie 
sheet. Place on cooling grid and cover with melted candy 

(n. 130]; chill until firm, Repeat. Far fins, roll out spice drops оп 
waxed paper sprinkled with sugar. Cut fins using patterns. Roll 
out spice drops and cut 2 V-shaped lips. Attach candy-coated 
chocolate eyes, lips and fins with melted candy, let set Pipe 
tip 3 dot pupils with icing. Each serves 1. 


N N 
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«4 Cupcake Bouquet 


Pan: Mini Muffin, p, 158 

Tip: 21, p. 137 

Candy: White Candy Melts, p. 196; Garden, Primary Candy 
Color Sets, Decorator Brush Set, p. 199 

Recipe: Buttercream Icing, p. 118 

Also: White Mini Baking Cups, p. 186; В in. Cookie Treat Bricks, 
p. 205; Yellow, Orange, Pink, Blue, Green Calored Sugar, 
p. 146; Cake Release, p. 154; B х2 іп, round craft block, white 
curing ribbon, 2 in. and Yê in. wide satin ribbon (30 in.], 
Straight pans 


In advance: Make candy cups. Tint melted candy yellow, pink, 
green, blue and orange using candy colors. Place baking cups 
in pan; make candy shells in cups Ip. 130). Chill until firm; peel 
off paper 


Bake and cool mini muffins without cups in pan prepared with 
Cake Release. Make small hole through bottom of candy cup, 
insert cookie stick positioning halfway to top edge. Attach 
stick with melted candy; lat set. Slide mini muffin inside candy 
cup onto stick. With buttercream, pipe tip 21 swirl top. sprinkle 
with colored sugar. Wrap 2 in. and * in. wide ribbons around 
craft block, securing with pins. Insart sticks into craft block. 
Cut curling ribbon into 18 in, lengths, curl and position around 
sticks. Each serves 1. 








b» Candy Cache 


BIRTHDAY MINI TREATS 


4 Sand Castle Mini Cake 


Pan: Э x 13x 2 in, Sheet, p, 157 

Tip: 3, p. 136 

Color: Brown, p. 148 

Candy: Red, Yellaw, Peanut Butter Candy Melts, p. 196; Cordial 
Cups Candy Mold, p. 197 

Recipe: Buttercream Icing, p. 118 

Also: 2010 Pattern Book (Shovel Handle. Doorway. Window), 
p. 132; Square Cut-Outs, p. 153: 8 in. Cake Board, Fanci- 
Foil Wrap, p. 241; Disposable Decorating Bags, p. 138; 
granulated brown sugar, spice drops, pretzel slicks, waxed 
paper, ruler, knife 


In advance: Make candy pail, shovel handle, doorway and 
window (р. 124], Also: Make turrets. Shape spice drops for 
turret tops. Dip spice drops and pretzel sticks in melted peanut 
butter candy; sprinkle with brown sugar and lat set on waxed 
paper, Attach spice drops to pretzels with melted candy; let sat. 


Bake and cool cake using firm-textured batter such as pound 
cake. For each treat, cut out ! top tier and 1 middle tier using 
k EI medium and large Cut-uts; trim to 1 in. high. For bottom tier, 
ТИ | JU DENM cutag in. square; trim to 12 in. high. lee lightly, stack and 
чаш EES Cover with brown sugar. Attach doorway, window and turrets 
with melted candy: let set. Pipe top of pail with melted candy; 
attach handie and sprinkle with sugar; let set. lea fail-wrapped 
board smooth; sprinkle with sugar, Position cake and pail, 
Each servas 1 


“Combine Brown with Rind-Red for brown shown, 
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Pans; Mini, Standard Muffin, Caoling Grid, p. 159 ui MAS | 
Candy: White Candy Melts (3 oz needad for each set), p. 196: | " ih 1 itl: di | ih ا‎ l à; 
Primary and Garden Candy Color Sets, Decorator Brush "| à m " | n i | 
Set, p. 199 ith MIT. if WM wu a 
Recipe: Favorite crisped rice cereal treats | uma Wd № ifl n М 
Also: White Mini and Standard Baking Cups, р. 174: ШШ in e x 
Parchment Triangles, p. 138; cherry sour balls, candy: it "m шоо ou 
coated chocolates i i" і | i Jui А “ الا‎ i 





[| 
In advance: Make 14 in. thick candy shells in baking cups 
(p. 1301. You will need 1 mini and 1 standard shell for each | | 
treat. Chill until firm, then carefully peel baking cup off candy i V YU i үү! 
shell, Level top edge with knifa or place on warming plate OUI TUNI ML Lu АЦ 
if necessary. i T ll "n Tt [ur ņ 
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Prepare cereal treats. Shape into small (2 x 14 in. high] and 
large (3 x 1 in, high) mounds for icing tops. Cover with melted 
white candy (p. 1301. Attach cherry sour to top of small mound 
and mini candy cup to top of large mound. Let sat. Using 
melted candy in cut parchment bag, pipe swirls: let seq, Fill | 
cups with chocolates and stack. Each serves 1. VEHI] 
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SD am, ШШЕН ШҮ WERE Pu 4 Petal-Perfect Cupcakes 
MAI | | 4M : ^e B LS ОГЧ ЕШ ШААН ИШИНИН НҮН | ‚ 
ДҮНЕ) | mE M “Л | | ҮҮ ШҮҮ ШИИТ! ҮПҮ Pans: Jumbo Muffin, Cookie Sheet, Cooling Grid, p. 158 
ҮШ їн ИШИП, ih Hi | و‎ КЖ 
"m e zm | d | i | Nad Colors: Drange, Rose, p. 148 
i Iu Recipes: Buttercream, Color Flow Icings, Roll-Qut Cookies, p. 118 
| Also: Stackable! Flower Cookie Cutter Set, р. 204; Yellow 
Candy Melts, р, 198; White Jumbo Baking Cups, p. 174: 
Apres] ТИШИП [И MET Color Flow Mix, p. 145; White Pearl Dust, Brush Set, 
mem PE ИТИ ns ШИШИ p. 151; Parchment Triangles, p. 138; Cake Boards, p. 241; 
mes. Cc MAD n n EEUU  consterch ,waxed paper 


In advance: Make cookies. Prepare and roll out dough. Cut в 
petals for each flower using patal cutter from set. Bake and 
ooo! cookies. Using tip 3, outline with full-strength and fill-in 
with thinned color flaw icing (p. 130), Lat dry 24 hours. Also: 
Brush cookie petals and yellow Candy Melts waters {1 for 
each flower! with Pearl Dust. 


ҮШҮН ҮШ b. i "om (ТИТ кы Bake and cool cupcakes, filling baking cups only 35 full with 
| | | mmu "ЧҮҮ j batter. Ice even with top of baking cup. Pipe 6 tip 8 dots 
around outer edge of cupcake: position petals, Attach yellow 


IN candy center with a tip B dot, Each serves 1. 
"| 


i wvyypl | 


2010 WILTON YEARBOOK | 21 


Till 
| 






а Friendly Frog Cookies 


Cookie: Stackable! Teddy Bear Cutter Set, р. 204; Heart Cut- 
Outs, p. 153; Cookie Sheet, Cooling Grid, р. 159 

Tips: 4, 5, 10, 12, p. 136-137 

Colors:" Leaf Green, Lemon Yellow, Black, p. 148 

Recipes: Royal Icing, Roll-Dut Cookies, p. 118 

Also: Cake Baards, p. 241; Meringue Poveder, p. 145; 
Disposable Decorating Bags. p. 138; waxed paper, 
cornstarch 






















Prepare and roll out dough. Cut 1 teddy bear face and 2 
metum heart cookies for each treat. Bake and cool. Cover 
cookies with thinned royal icing Ip; 130): lat dry on waxed 
paper-covered boards, Attach face to 2 hearts with tip 12 
and full-strength royal iting. Pipe tip 10 ball eyes (flatten and 
smooth with finger dipped in cornstarch]. Pipe tip 5 outline 
eyelids, tip 4 dot pupils and outline mouth, Pipe tip 12 front 
legs. Lat dry. Each serves T. 


"Combing Leaf Green with Leman Yellow for green shown 


> Fun- Filled tm In advance: Make candy basket. Mold a Yin. thick candy shell 
ip. 130) in Cordial Cups Mold; chill until firm. 






Pans: Cookie Sheet, Cooling Grid, p. 158 








Tips: 3, 8, p. 136 Prepare and rell out dough. Cut cookies useng largest round 
tha B : А Cut-Out. Bake and coal. Using royal icing, pipe tip 8 stripes 
Mos hristmas Red, Brown, Copper (for skin tane shown), on cookie. Prepare cereal treats and fill basket. Insert 
р. 






lollipop sticks. Cover top of basket using melted candy in cut 
parchment bag. Tint fondant copper. Roll a 3 in. ball for head 
and win, balls for hands. Flatten hands and imprint fingars 
with knife, Shape small ball nose and ears: attach with da mp 
rice cereal treats brush. Draw eyes and mouth with black FoodWriter, Pipe tip 3 
Also: Round Cut-Cuts, p. 153; White Ready-To-Use Rolled pull-out hair. Attach head and hands ta basket and cookie to 

Fondant [1 oz. per treat). p. 149; Decorator Brush Set, p. 199: sticks with melted candy chill until firm, Each serves 1. 

Meringue Powder, p. 145; Fine Tip Primary Colors FoodWriter 

Edible Color Markers, p. 149; Parchmant Triangles, p. 138; knife 


Candy: Yellow Candy Melts, p. 196: Cordial Cups Candy Mold, 
р. 197; 4 in. Lollipop Sticks, p. 200 
Recipes: Royal icing, Roll-Qut Cookies, p. 118; favorite crisped 
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4 Chocolate Chimps 


Pans: Mini Ball, p. 165; Non-Stick Large Cookia/Jelly Roll, p. 167 
Tips: 2, 3, p. 136 
Colors: Brown, Black, Rosa, Royal Blue, Leaf Green, p. 148 
Recipes: Buttercream Icing, p. 118; favorite brownie recipe 
ür mix 
Also: 101 Cookie Cuttars, p. 203; Light Cocoa Candy Melts, 
p. 136; 4 in, Lollipop Sticks, p. 200; Disposable Decorating 
Bags, p. 138; cone-shaped corn snacks, cornstarch 





In advance: Make aars. Place smallest round cutter fram sat ап 
non-stick pan. Fill Ys in, deep with melted candy. Chill until firm, 


Bake and cool brownies, filling Mini Ball Pan cavities 15 full. 
Trim to level. Using tip 3, pipe in muzzle, pipe dat eyes, pupils, 
nose [pat all smooth with finger dipped in cornstarch), Add tip 
3 outline mouth. For hats, trim bottom of corn snack for evan 
edge; ice smooth. Cut lollipop stick to 3 in.: insert in brownie 
and position hat. Pipe tip 2 dots and pull-out fringe, Pipe in 

i inner ear with tip 3, 34 in: from edge [pat smooth). Position 
heads on ears, attaching with melted candy. Each serves 1 
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BIRTHDAY MINI TREATS 


4 Visitors from Venus 


Pans: Cookie Sheet, Cooling Grid, p. 159 

Tips: 14,2, р. 136 

Соога" Leaf Green, Lemon Yellow, Black, p. 148 

Candy: White Candy Melts, p. 186; Primary and Garden Candy 
Color Sets, p. 199; B in. Lollipop Sticks, p. 200 

Recipes: Buttercream (stiff consistancy) Icing. p. 118 

Also: Silly Feet! Silicone Baking Cups, p. 174; Meringue 
Powdar, р. 145; Parchment Triangles, p. 138; Cake Boards, 
p. 241; pretzel sticks, spice drops, mini candy-coated 
chocolates, hollow center hard candies, waxed paper 


In advance: Pipe candy features on Waxed paper-covered 
board using melted, tinted candy in cut parchmant bags. Pipe 
¥ in. diamond-shaped ears and + in. long hands; chill until 
firm, Carefully turn over and avarpipe backs; chill until firm 
Pipe pull-out hair strands; chill until firm, Also: Make arms 

Dip pretzel stick in malted candy; set on waxed papar and 

chill until firm. Attach hands using melted candy. And: Мака 
antennas. Cut lollipop sticks ta 344 in. long. Roll spice drap into 
ball: insert stick 


Bake and cool cupcakes in silicona cups supported by cookie 
sheet. Cover tops and build up icing mound with tip ТА; smooth 
with spatula. Insert arms and antenna. Position hair, ears and 
hollow center aya. Attach mini candy-coated chocolate to 
cantar with icing. Pipa tip 2 zigzag mouth. Each serves 1. 


"Combine Leal Greta with Lamon Yellow lor green shown 





b Cant-Miss Treats! 


Wiel 
Pans: 8x 13x 2 in. Sheet, p. 157; Cookie Sheet, Cooling Grid, | VIRI i 
p. 159 dil TT 
Colors: Kelly Green, Royal Blue, Black, p. 148 |! TUNE | 
Fondant White Ready- To-Use Rollad Fondant {1% nz. per treat), Wi 
Brush Set, р. 149: 3 in. Rolling Pin, Rall & Cot Mar, p. 150 | tN | Ii |! 
Candy:* Sports Larga Lollipop Mold, p. 198: White, Вей, 

Orange, Light Cocoa and Peanut Buttar Candy Май», p. 196; III 
Garden Candy Color Set, p. 199; 6 in, Lollipop Sticks, р. 200 || 
Recipes: Favorite crisped rice cereal treats s ШИШ Hill 

Also: Circle Metal Cumer, p. 204; Parchment Triangles, p. 138; [117 ٠ 
Cake Boards, р. 241; knife, ruler, waxed paper, tape, non- Ц DUO \\\ | ә 
stick vegetabla pan spray її! mm. 4 m | ОПТИ 


I 1 
| Vi] НИ 
| | 
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In advance: Make candy heads in lollipop mold. Tape aver 
opanings tor sticks, Mold basketball and baseball using 
piping method (р. 130); chill until firm. Unmald. Pipa on seams 
and facial features with melted candy; let set Also: Use 
melted candy to attach one 5 in. stick across back for arms; 
attach tara 4 in. sticks about 1 in. apart below 5 in. stick for 
legs. Let set. 
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Prepare cereal treats recipe and press into prepared pan, 1 in 
deep; coal. Unmold anta waxed paper-covered board: cut inta 


mit : : Rr |1] | 
3 in. squares. Cover with melted candy (р. 130); let sat. Use ШШ LIE 
|! | UM 
cirela cutter ta mark basketball center court pipe details ui [| И HA И! ИЙИ И! 
ыы!!! | Н! 


using melted red candy in cut parchment bag. Tint portions of 
fondant black, blue and green; reserve some vehite. For each 
hand, roll a *s їп, ball; flarten, shape and cut fingers. For each 
shoe, roll a 58 in. ball; flatten bottom and shape. For hat, roll 

a 1 in. ball; flatten bottom and shape. Score seam lines with 
knife. Roll a small portion to Mein, thick for brim. Cut a 14 in. 
wide oval and attach hat bottom using damp brush, leaving 


Hill} | WI mant 
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|l li 






| | i TU Wl c 
¥ In. extended for brim. Attach tiny ball far top button. For — WNT TT | 

а В MIL lie a! 1111 
grass, rollout fondant ein. thick, Cut 2 strips, 19a x 12 in | mni ШҮҮ! 


long. Cut V-slits for blades of grass. Attach around treat at 2 
different heights using damp brush. To insert figures, mark 
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where legs will go; use knife tip ta cut small holes through ا‎ Wii 
candy. Slide shoes onto legs and push sticks inte treats. Slide | | 
hands onto sticks and attach with melted candy. Attach hat “о HARI WHITE |! | JUR 117 ms " 
with malted candy. Each serves 1 I THEY tin ШИП [Шет T 
і ҮШҮН m QUIBUS 
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uid Light Cocos ta Drar ge for orange candy shown, Add Pawni 
To White te candy shown. Add Black candy color ih 
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fts an “A-list” birthday party with all their favorite celebrities! Trans- 
F А, 
formers start the action with a bold cake starring Optimus Prime 


and a colorful birthday greeting written in flames, Tinker 





Bell is here too, sending best wishes from ber candy 





teapot treehouse, which appears as both a charm- 





ing cake topper and an enchanting candy-filled 


centerpiece. Here, Hannah Montana rocks the 








" F з i 
house with chart-topping treats like a Cupcake 

A | У ed LEER r 
and cookie tower and a dazzling star Cake 


with her name up in lights, 








ae : in gt vli (s | lit} 
+ p us <: Вы: у ios il 





MD sey 





:2010 WILTON YEARBOOK: + 25. 7 


HANNAH MONTANA/TRANSFORMERS 


Today's 
Big Star! 


Pans: Hannah 
Montana, 
(includes 
Facemaker| 
p. 188; Cookie 
Shaat, Cooling 
Grid, p. 153 

Tips: 3, 4, 5, 10, 13, 14; 15, 16, 21, p. 136-137 

Colors: Hannah Montana icing Color Set 
(purple; blue, pink, bright pink], p. 183; 
Violet, Orange, Rose, Black loing Colors, 
p. 148 

Recipes: Buttercream, Color Flow Icings, 
Rall-Qut Cookies, p. 118 

Also: Nesting Stars Metal Cookie Cutters, 
p. 204; Disposable Decorating Bags, 
Parchment Triangles, p. 138; Cake Board, 
Fanci-Foal Wrap, p. 241; Color Flow Mix, 
p. 145 B x T in. high eraft foam circle; 
cornstarch, scissors, tapa 





In advance: Make cookies. Prepara and rell 
nut dough: cut cookies using 2 largest star 
cutters. Bake and cool Outline with tip 3 and 
full-strength calor flow, flow in with thinned 
color flow. Let dry. Using full-strength color 
Haw, pipe graduated stars using tips 13, 14, 

15 and 16 beginning with tip 13 at the centers; 
let dry. Also: Wrap craft circle with Тай. 


Bake and cool cake; position on foil-wrapped 
board, cut to fit, Decorate in buttercream. 
Outline star with tip 5 in bright pink, then 
purple and blue [smooth with finger dipped 


> Transformers 360° 


Pang: 8 x 2 in. Round, p. 157; Cooling Grid, p. 159 


Tips: 1, ТА, 2, 2А, 12, p. 136-137 

Colors:* Black, Christmas Red, Red-Red, Sky 
Blue, Royal Blue, p. 148 

Fondant: White Ready-To-Use Rolled Fondant 
148 02.1, p. 149; 20 in. Rolling Pin, Roll & Cut 
Mat, p. 150; Brush Sat, Easy-Glide Fondant 
Smoother р. 151; Alphabet/Mumter Cut- 
Ош, p. 153 

Recipe: Buttercream icing, p. 118 

Also: 2010 Pattern Book | franmstprmars 
Autobot shield], p. 132; Transformers Cake 
Decoration, p. 18€ Cake Board, Fanci-Fal 
Wrap, p. 241; toothpick 


Bake and cool 2-layer cake, Prepare for rolled 
fondant lp, 118], Tint 24 az. fondant royal blue: 
cover cake and smooth with Fondant Smoother, 


Tent § oz. fondant each red and sxy blue. Roll aut 


Vain. thick and use pattern ta cut4 shields m 
each color. Attach shields tp cake sides, V5 in. 
apart, with damp brush. Mark pattern details 
with toothpick. Outline and pipe in details with 
tip 2. Cut red letters tor name and attach with 
damp brush, Tint 12 oz fondant black. Roll a 5& x 


26 in. lag and attach for bottom border with damp 
brush. Roll out remaining black V m. thick; cut 30 


wheel circles using wide end of tip 24, Roll nut 
white fondant Ум in, thick. Cut 30 inner circles 
using narrow end of tip 1А; make another mark 


for center circle with tip 12, Attach white circles 


to wheels with damp brush. Pipe tip 1 canter 
circle; edge with tip 1 dots. Attach wheels to 
bottom border with damp brush. Position cake 
decoration. Serves 20. 


*Combine Red-Aed with Christmas Rad for red shown. 
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in cornstarch). Outline names with tip 4 

in black (smooth), Pipe in initials with tip 

10, remaining letters with tip.5 (smooth 

all). Cover center star with tip 1B stars in 
pink. Pipe tip 21 star bottom border in pink. 
Position facemaker, Place cake on creft 
foam, positon cookies. Cake serves 12, each 
cookie serves 1. 


Hannah's 


Brownies 

Pan: 5 х 13x 2 in, 

hs "dii Sheet. p. 157 

P. Eh Tip 3 p 138 

ra | ae Calars: Hannah 
Montana Icing Color Sat [pink, purple], р. 188 

Recipes: Buttercream Icing, p. 118; favorita 
brownie recipe ar mix 

Also: Hannah Montana Icing Decorations, 
p. 188; Star Comfort-Grip Cutter, p. 202; 
Star Plastic Nesting Cutter Set, p. 203; 
Decorator Brush Set, p. 199; Pink, Purple 
Cake Sparkles, p. 146; tea strainer, spoon 


Bake and cool brownies. Cut stars using 
Comfort: Grip Cumer (1 cake makes 5 stars]. 
[св smooth. Use spoon to press Cake 
Sparkles through tea strainer for finer 
texture. Set smallest plastic star cutter 

on brownie. Spoon in Cake Sparkles; usa 
brush to spread evenly. Remove cutter. 
Pipe tip 3 dots around edge. Position icing 
decorations. Each sarvas 1. 


Backstage Pass 


Pans: Cookie Sheet, Cooling Grid, p. 159 
Tips: 2. 3, р. 138 








Colors: Hannah 
Montana Icing 
Color Set (bright 

— P cui pink, purple], 

p. 188; Black, p. 148 

Recipes: Color Flàw Icing, Rall-Dut Cookies, 
p. 118 

Also: Color Flow Mix, p. 145; Hannah Montana 
icing Decorations, Treat Bags, p. 188; 
Parchment Triangles; p. 138; ruler, knite 


Prepare and roll out dough. Cut 3 x 4 in. 
rectangles; bake and cool cookies. Outline 
with tip 3 and full-strength color flow, flow 
in wath thinned color flaw, Let dry. Pipe dot 
message and attach icing decorations with 
tip 2 end full-strength color flow. Let dry. 
Place cookies in treat bags. Each serves 1, 


Hannah's 

Dazzling 

Display 

Pans: 10x 3 in 
Round, p. 155; 
Standard Muffin, 
Cooling Grid, 
p. 159 

Tips: 1, 3; p. 138 

Colors: Hannah Montana icing Color Sat (pink, 
bright pink, purple), р. 188; Black, р. 148 

Fondant: White Ready-To-Lise Rollad Fondant 
[48 пг.) Gum-Tex, p. 148; Brush Set, White 
Pearl Dust, p. 151; 20 in. Rolling Pin, Roll & 
Cut Mat, p, 150 

Recipes: Buttercream, Royal сіла, р. 118 

Also: Hannah Montana Party Toppers (4 pks.}, 


Candle, Standard Baking Cups, p. 183; 

33 Count Standard Cupcakes 'N More 
Dessert Stand, р. 173; Nesting Stars Metal 
Cutter Set, p. 204; Lavender Colored Sugar, 
p. 148; Meringue Powder, p. 145; waxed 
paper, callophane tape 


At least 2 days in advance; Make fondant 
hase ring. Combine 24 oz, fondant with 3 
teaspoons Dum-Tax; tint black. Fold a 32 in. 
sheet of waxad paper in halt langinwise end 
wrap around side of 10 x 3 in, round pan; tape 
seam together but do not tape to pan, Roll 
nut Tandant Vein; thick; cut a 32 x 3 in. strip 
Wrap fondant around sidas af prepared pan 
and smooth seam with fingers. For fondant 
stars, tint ог. rase, B az. violet; roll aut Sain 
thick. Cut 7 violet stars with smallest cutter 
and 7 rose stars with second smallest cutter, 
Brush with Pearl Dust and attach to fondant 
ring with damp brush, With royal icing and 
tips | and 3, pipe graduated-siza dats; let sat. 
After ring has completely dried, carefully sfide 
off pan and remove waxed paper. 


Bake and cool 22 cupcakes. Ice smooth 

with buttercream and sprinkle with lavender 
sugar. Position cupcake stend in base ring 
and cupcakes on stand. Position toppers and 
candle. Each serves 1. 








TRANSFORMERS 
Y Take your Place with Transformers 


Pans: Cookie Sheet, Cooling Grid, р, 158 

Tips: 1, 5, p. 1% 

Colors: Orange, Golden Yellow. Violet, Rosae, Black, р. 148 

Recipes: Color Flow Icing, Roll-Dut Cookies, p. 118 

Also: 2010 Pattern Book (Flame), р. 132; Transformers Icing Decorations, p. 188: Color Flaw Mix, 
р. 145 toothpicks, knife, : 


Prepare and roll out dough; cut 5¥ x 214 in. rectangles. Bake and cool cookies. Cover with 
calor flow icing (p. 130k lat dry. Mark fis 


ama pattern with toothpick. Using thinned color flaw and 
tip Î, pipa in flames and attach icing decoration. Let dry. Print папа with tip 5 and full-strength 
color flow icing. Let dry. Each serves 1 


"Combine Vialnt with Rose for violet shawn. Combine Orange with Golden Yellow far orange showa 
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Y Transformers Take Their Stand 


Pans: pe Muffin, Cookie Shear, Cooling Grid, p. 159 

Tips: 2, 3, р. 136 

Colors:* a y Blue, Royal Blue, Rad-Rad, Christmas Red, p. 148 

Recipes: Buttercraam, Color Flow Icings, Roll-Qut Cookies, p. 118 

Also: 2010 Pattern Book | Transformers Autobot shield], p. 132; Transformers Саке Decoration, 
Party Toppers (2 pks.], Standard Baking Cups, p. 189; 13 Count Standard Cupcakes "М More 

Dessert Stand, p. 173; Color Flow Mix, p. 145; Blue Colored Sugar, p. 146; knife, to othpicks 


In advance: Make cookies, Prepare and roll out dough. Use pattern to cut 12 Transformers 
Autobot shields; С x 2\4 in. triangle easel backs, making 2 for each cookie, Bake and cool 
cookies. Outline ; with tip 3 and full-strength color flows flow in thinned color flow. Lat 
dry. Mark pattern on cookie with toothpick. Use tip 2 to outline and flow in design with color 
flow; let dry. Attach easels to back using full strength color flow: let dry. 


Bake and cool cupcakes. ice with buttercream: sprinkle with blue s sugar. Position on Dessert 
Stand. Position party toppers and cake decoration on top. Each serves 1. 


A Fired Up for a Birthday! 


Pam Transformers, p. 183 
Tips: 3, 16, p. 136 
Colors: Transformers Icing Color Set (blue, dark blug, gray, black), p. 189; Red-Red, Black 
[additional needed far base board], p. 148 
Fondant: White Raady-To-Use Rolled Fondant [96 oz), p. 148; Brush Set, Easy-Glide Fondant 
[ p. 151; 20 in. Rolling Pin, Roll & Cut Mat, p. 150 Д iit T m ji | UT B ШЇ i 
Recipes: Buttercream Icing, p. 118; Chocolate Fondant (2 recipes), Thinned Fondant Adhesive, p. 118 Резец VLL i {i TM I Ш 


Also: 2010 Pattern Book (Flames), р. 132; Dark Cocoa Candy Melts, p. 196; 101 Cookie Cutters, a-— ll \\ Ill " “a ll li 
p. 203; Piping Gel, p.145; 15 х 18 in. Cake Board, Fanci-Foil Wrap, p. 241; 18 x 31 in. fnamcare | il idi M \\!!!! 


board [Vs in. thick], таре, ruler, knife, toothpicks, cornstarch n M a yO WHI | HHT 1 |, 
: ` ni Ji || |! 


“Combine Ней-Кай with Christmas Aed for rad shown. Combine Sky Blon with Royal Blue for darker blue shown 
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2-3 days in advance: Prepare base board. Ргараге 2 recipes chocolate fondant. Knead in 24 от Жу. UE = и А у ER At ath ah | ү! | 
additional fondant and tint black. Coverfoamcore board with black fondant (p. 123}: smooth with i ЧЩ =. C I Mm um 
Fondant Smoother, Using additional white fondant, tint 4 oz, blue, 20 az. red. Roll out blue 1% in, | Ру lj 

thick. Use cutters from set ta cut out massage; let dry on carnstarch-dusted surface, Roll out red | А | |! ||| il T | 
vain. thick, cut a T2 x 18 in. rectangle. Lift and position an board where flames will go. Use pattern x | : | | 
ta mark flames; use knife to cut and remove axcass. Него! remaining red fondant cut individual 


[e T at, " WA il 
flames. Brush backs with damp brush and attach. Let dry overnight | Jae We. 4 a ip A B ts | i 
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tip 3 (smooth with finger di din co 15 Y. Cover cake with tip 16 aita cak D ШШ | У и hi Whi 


EL n 


prepared board. Attach me 


DORA THE EXPLORER 


"ө r 


> Dora Sees the Rainbow 


Fan: Standard Muffin, р. 159 

Tip: 1, p. 138 

Recipe: Buttercream ісіп, p. 118 

Also: Dara the Explorer cing Decorations, Standard Baking 
Cups, p. 194; Lemon Yellow, Leaf Green, Royal Blue, Violet, 
Pink Tube Decorating Gel, p. 144; White Cake Sparkles, p. 148 


Bake and cool cupcakes; ica smooth, Using Decorating 
Gels, pipe lines for rainbow, about 14 in. wide. Sprinkle Cake 
Sparkles an rainbow. Position icing Decoration. Pipe tip 1 
outline starbursts. Each serves 1. 





xS Viacom International Inc. АЕ Rights Reserved. Mick Jr, Dara tha 
Explorar and all габан titles, logos amd characters are trademarks ol 
incom International Imc. 
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« Dora Eyes the Butterflies! 


Pans: Dora the Explorer, p. 194; Cookie Sheet, Cooling Grid, 
p. 158 

Tips: 3, 18, p. 136-137 

Colors:* Dora the Explorar leing Color Set (red, pink, brown, 
Dora skin tone), p. 194; Lemon Yellow, Golden Yellow, Violat, 
Rose, Royal Blue, Orange, Teal, Kelly Green, Black, p. 148 

Fondant: White Ready-To-Use Rolled Fondant (20 oz}. p. 149; 
Brush Set, White & Orchid Pink Pearl Dust, p. 151; 2D in. 
Rolling Pin, Roll & Cut Mat, p. 150 

Recipes: Buttercream, Color Aow leings, Roll-Dut Cookies, 
p. 118 

Also: Butterfly Plastic Cutter, p. 203; Color Flow Mix, р. 145; 
Cake Boards, 10 in. Cake Circle, Fanci-Fail Wrap, p. 241; 
scissors, tape, toothpicks, knife, ruler, cornstarch 


In advance: Make cookies. Prepare and roll out dough. Cut 
cookies using Butterfly Cutter; bake and cool, Use tip 3 tû 
outline outer edge and details with full-strength color flaw; fill 
in with thinned color flaw (p. 1301. Let dry 24 hours 


Bake and cool cake. Use knife to trim off shirt, backpack, 
socks and tops of shoes. Ice cake sides, background areas, 
whites of eyes and body from waist down smooth. Pipe details 
using tip X. Outline face, hair, arms, bracelet, eyes, mouth and 
nass. Fill in irises, pupils, mouth, tongue and bracelet (pat 
smooth with finger dipped in cornstarch). Add dot highlights 
to eves. Cover face, hair and arms with tip 1B stars. For dress 
and shoes, tint fondant as follows: 10 oz. hot pink, 4.02. yellow, 
2 oz violet, 1 az. green, 1 oz, light pink; reserve 2 az. white. 
Rali nut * in, thick es needed. Using inside of pan as mold, 
shane fondant shoes: position on cake. Gover feat with tip 16 
stars, Cut 2 trianglas and а small circle ta make *3 in. wide 
bows; attach. 


Cut a strip *s x 34 їп, for badice top, 4 strips Va x 33a in. for 
stripes and 2 straps Yê x *« in, Position on cake, trimming as 
needed to fit. Rall 4 logs 4 in. long, tapering from Y4 ta 34 in 
diameter, Attach on skirt area of cake, wide end down, tà 
create dimension. Far skirt, rell aut fondant +4 in. thick and 
cut a half-circle using 1B in. Саке Circle as а guide. Gradually 
taper in sides and top to Sin, at waist. Attach over logs, 
shaping for full skirt effect. Dur 3 strips 74. x Tdi, use damp 
brush to attach over skirt for trim. Lut 25 diamonds Уа x 58 їп, 
attach to skirt using damp brush. Brush diamonds with white 
Pearl Dust (р. 122]; brush skirt around diamonds with pink 
Pearl Dust. Pipe tip 16 shell bottom border, Position cookies. 
Cake serves 12; each capkie servas 1. 


"Combing Lemon Yellow wath Golden Yellow for yellow shown. Combine 
Violet with Rose for уна chown. Combine Dora Ней with Rose for hot 
Bonk shm 





> Go, Diego, Go! 


Pans: Go, Diego, Gol, p. 194; Cookie Sheet, Cooling Grid, р, 159 

Tips: 1, 3, 4, B, 16, 233, p. 136-137 

Colors:" Go, Diego, Gol Icing Color Set [brawn, black, blue 
Diego skin tana], p. 184; Royal Blue, Leaf Green, Kelly Grean, 
Lemon Yellow, Bolden Yellow, Orange, Terra Сома, p. 148 

Recipes: Buttercream Icing, Roll-Out Cookies, p. 118 

Also: 101 Cookie Cutters, p. 203: Football being Decorations 
(2 pks.], p. 180; Flawerful Medley Sprinkles, р. 146; Cake 
Boards, Fanci-Foil Wrap, р. 241; knife, cornstarch, toothpicks 


Cut football using cutter fram set. Bake and cool, 


Bake and cool cake. Use knife to trim off vest, level arm 

with watch and straighten other arm. Ire cake sides and 
background areas smaoth. Outline facial features with tip 

З. Femainder af cake with tip 4. Fill in and pat smooth (with 
finger dipped in cornstarch] the following: mouth and tongue; 
accants and soles of shoes: chest patch; insides of pant 

lags and sleeve; eye, iris and pupil. Add tip 1 dot highlights 

tp pupils. Cover remainder af Diago with tip 16 stars. Ice 
football cookie smooth. Usa tip B to outline and pipe in stripes 
ipat smooth). Pipe tip 3 outline laces. Attach cookie to cake 
with icing. Use tip 4 to outline hand and sleeve; fill in with tip 
16 stars. Pipe tip 233 pull-out grass bottom border. Position 
ting decorations. Sprinkle confetti from Flawertul Madley 
assortmant on background. Serves 12 


“Combing Leaf Green with Leman Yellow for lighter green shown 





honda! Inc, АЛ Flights Reserved. Nickolodeon, 
all ralazad mites, hogos and characters arn 








He 


60, DIEGO, 60! 
ШШ, 





*« Good Sport Diego 


Pans: Cookie Sheet, Cooling Grid, p. 159 

Tips: 2, 3, p. 136 

Colors:* Brown, Black, Terra Cotta, Orange, Red-Red, p. 148 

Recipes: Color Flow Icing. Roll-Out Cookies, p. 118 

Also: 2010 Pattern Book (Soccer Ball], p. 132; Ga, Diego, бо! 
icing Decorations, p. 194; 101 Cookie Cutters, p. 203; Color 
Flow Mix, р. 145: cornstarch, toothpick 


In advance: Make cookies. Prapare and roll nut dough. Cut 
cookies using medium round and football cutters from set; 
bake and cool. Using full-strength color flaw, outline cookies 
with tip 2. Flaw in with thinned color flow (p. 130k let dry. 


Decorate using full-strength color flow and tip 3. Pipe lines on 
baseball and basketball Outline and pipe in football stripes 
[pat smooth with finger dipped in cornstarch) Use pattern 

го mark soccer ball design; outline and fill in (pat large areas 
smooth). Attach icing decorations with icing dots. Each 
serves | 


*Lambina Terra C 


with Red-Had 


tà with Orange for Grange shown. Combine Brown 
brown shown 
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> Take Tea with Tinker Bell 


Pan: Mini Ball, n. 165 

Tip: 3, p. 136 

Colors: Kelly Green, Rose, Brown, Hed-Fed, Black, р. 148 

Fondant/Gum Paste: White Ready-To-Use Rolled Fondant (24 oz.), p. 149; 20 in. Rolling Pin, Вой 
& Cut Mat, p. 150; White & Gold Pearl Dust, Brush Set, 10-Pc. Fondant/Gum Paste Tool Set, 
Essy-Glide Fondant Smoother, Power Formar Set, p. 151; Нога! Collection Flower Making 
sat, p. 153 

Candy: Garden Goodies Lollipop Mold 2-Pack, p. 198; White, Yellow Candy Melts, p. 196; 
Garden Candy Color Sat, p. 199 

Also: 2010 Pattern Book (Large, Small Leaves), p. 132; 101 Cookie Cutters, p. 203; Piping Gel, 
p. 145; 6 in; Cake Circle, Fanci-Foil Wrap, p. 241; Disney Fairies Party Toppers, p. 183; fine tip 
brush, non-toxic pastel chalk (green, yellow, ivory], tea strainer, lemon extract, knife, rular, 
Conmstarc h, tapa, SCimssors 


Prepare base. Tint & oz. fondant green; roll aut t in. thick. Cover cake circle (р. 123k add 1 
teaspoon Bum-Tex to remaining green fondant. Rell out tain. thick, Use patterns to cut 1 large 
and 3 small leaves far lid. Vein leaves using veining tool from set on thin foam. Let dry in large 
Flower Former dusted with cornstarch. Make candy flowers for insida teapot. Tint portion 

of melted white candy pink. Use candy mold, piping method (p. 130] and melted candy in cut 
parchment bags to make 45 separate flowers with yellow canters. Make fondant flowers, 

Tint small amount of fondant rase; roll aut Y in. thick, Use forget-me-not cutter from Flower 
Making Sat to cut 5 flowers. Place flowers on thin foam; cup using ball tool irom set. Use damp 
brush to attach small balls of green fondant for centers; let dry. Make small teapot [p.125). Roll 
put remaining brown 1% in. thick for doorstep; cut a circle using smallast round cutter fram set 
Use knife to imprint grain lines and attach ta board. Arrange fondant flowers on small mound 
of fondant; attach topper et other side, Fill teapot with prepared candies. Position lid. 


"Combine Brown wah And- Rod and Black for medium and dark brown shown. Combine Brown wah Aed-Aed 
for light Boman sham 


30 | 2010 WILTON YEARBOOK 


ШШ 





« Tinker Bell's Teapot 
Townhouse 


Pans: 12 x 2 in. Round, p. 157; Sports Ball, p. 165 

Tip: 2А, p. 136 

Colors:* Kelly Green, Rose, Brown, Red-Red, Black, Violet, 
Lemon Yellow, p. 148 

Fondant/Gum Paste: White Aeady-To-Use Rolled Fondant 
[12D az], Gum-Tex, p. 143; Gold & White Pearl Dust, Brush 
Set, Easy-Glide Fondant Smoother, 10-Pe. Fondant/Gum Paste 
Tool Sat, Flower Former Set, p. 151; Нага! Collection Flower 
Making Set, p. 153; 20 in. Rolling Pin, Rall & Cut Mat, p. 150 

Recipe: Buttercream Icing, p. 118, Thinned Fondant 
Adhesive, p. 118 

Also: 2010 Pattern Book (Large, Small Leaves], p. 132; Disney 
Fairies Candle, p. 183; White Candy Ме 15 pks.], p. 1%; 
101 Cookie Cutters, p. 203; 14 in. Silver Cake Base, Cake 
Circles, р, 241; Plastic Dowel Rods, р. 240; tea stramer, 
non-toxic pastel chalk (green, yellow, pink, ivory), 26 gauge 
florist wire [4 in.), cotton balls, lemon extract, knife, ruler, 
waxed paper, cornstarch 


Several days in advance: Make large teapot (р. 124). Also: 
Make flowers and leaves, hanging flower and branch ір. 124}. 


Bake and cool 2-layer cake (bake two 115 in. high layers 

fora 3 in. high cake). Prepare for Stacked Construction 

fp. 116] and rolled fondant (р. 113]. Tint 38 az. fondant light 
green. Cover cake with rolled fondant; smooth with Fondant 
Smoother Cuta Cake Circle to 3 m. diameter for under teapot; 
cover with green fondant. Tint 6 oz. fondant dark green. 

Вой 14 in. diameter logs. Using damp brush, attach to cake 
sides in various scroll patterns. Arrange and attach leaves 
and flawers around base using thinned fondant adhesive. 
Position teapot on cake. Attach tree branch to teapot using 
melted candy, Marbleize reserved dark and medium brown 
fondant Гр, 123). Use 1 oz. to shape fallen branch behind 
candla: attach using damp brush. Roll aut 1 az. 15 in. thick, 
Cut a circle using medium round cutter from 101 Cutters Set 
Attach to cake for door mat. Use remaining brown mixture to 
shape trea trunk; position on cake and smooth top to attach to 
branch, Use veining tool ta imprint wood grain on all pieces. 
Place small lag of green fondant on cake naar tree, attach 
forget-me-nots. Wrap wire stem of hanging flawer around 
trea branch. Position candle, Serves 40. 


“Combine Vinlat with Hoes for walet shown. Cambine Brown wath Рина - 
Ней and Black for esediuim and dark brown fondant. Combine Brown 
with Rad-Raed far light brown. 
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> Ariel’ s Ocean Hearts 
Pans: Cookie Shaet, Cooling Grid, p. 158 
Tip: 2, р, 138 
| Colors-* Disney Princess Icing Color Sat [teall, p. 183; Rose, Violet, р. 148 
Fondant: White Ready-To-Use Rolled Fondant, p 145 Floral Garland Cutter/Ejactar Set, p. 153; 
8 in. Rolling Pin, Roll & Cut Mat, p. 150, Brush Set, р. 151 
| Recipes: Royal Icing, Roll-Dut Cookies, p. 118 
| Also: Disney Princess Party Toppers, p. 133; 101 Cookie Cutters, p. 203; Meringue Powder, 
p. 145: Cake Board, p. 241; White Candy Matts, p. 196; Parchment Triangles, p. 138; ruler, 
toothpick, cornstarch 


Prepare and roll out cookie dough. For each traat cut Î medium round and 1 medium heart 
using cutters fram sat. Cut % in. aff bottom of heart cookie. Bake and cool. Tint portions of 
fondant rose and teal; reserve. soma white. Roll out rose Ys in, thick, Using ejector, make an 
assortment of B flowers using the 2 flower shapes, Pipe tip 2 dot centers using royal icing. Let 
dry on carnstarch-dusted cake board. For shells, marbleize white with teal fondant |р. 123) 
shape inta teardrops; mark ridges with toothpick and bet dry 





Using tip 2 and full-strength royal icing, outline heart cookie. Flow in using thinned royal icing. 
let dry. Roll out rose fondant Ya in. thick. Cut М in. vede x 10 in. long strip and shape inta simple 
bow and streamars (p. 1231. Hall small amount of fondant into а ball, Attach to center of bow 
with damp brush; let dry. Ice round cookie smooth. Attach heart cookie to back edge of round 
cookie using melted candy, Hold in place till set. Attach flowers, shells and bow to heart cookie 
using royal icing. Position topper. Each servas 1. 


“Combine Violet with Rose for walet shown 
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DISNEY PRINCESS 


A Ariel's Cameo Cake 


Pans: Disney Princess, p. 183; Cooling Grid, p. 158 

Tips: 2, 3, 16, 363, р. 136-137 

Colors: Disney Princess icing Color Set (red, 
teal, Arie! skin tane], p. 183; Royal Blue, 
Rose, Violet, Leaf Green, Lemon Yellow, 
Black, p. 148 

Fandant/Gum Paste: White Raady-To-Use 
Rolled Fondant [53 ох |, Gum-Tax, p. 149; 
10-Pic. Fondant/Gum Paste Tool Set, Flower 
Forming Cups, Easy-Glide Fondant Smoother, 
р. 151; 8 in, Rolling Pin, Roll & Cut Mat, p. 150; 
Floral Collection Flower Making Set, Flpwer 
Cut-Duts, p. 153 

Recipes: Buttercream Icing, p. 118; Thinned 
Fondant Adhesive, p. 118 

Also: Candy Meling Plate, Decorator Brush 
Set, р. 199; Piping Bal, р. 145, Cake Board, 
Fanci-Foil Wrap, p. 241; 20 x 18 tn. plywood or 
foamcore board [ê in. thickl, cotton balls 


In advance: Make Fondant Border Accents 
lp. 125) Algo: Prepare base board. Tint 40 oz. 
fondant violet, Cut foamcore into 1855 x 16 in. 
wide oval and cover with fondant (р. 123]. 


Bake and cool cake. Ice sides smooth to match 
base board. Use tip 3 to outline hair, eyebrows, 
yas, поза, mouth, body and svemsurt top. 
Dutline pupils using tip 2. Use tip 3 to pipe in 
lips, pupils, whites of eyes and mses. (smooth 
with decorating brush dipped їп cornstarch), 
Add tip 2 dot eye highlights. Outline flower 
with tip 3 and cover with tip 16 stars. Pipe 

ip 3 petal lines and dot flower canter. Cover 
remaining areas with tip 16 stars. Pipe pull-out 
eyelashes with tip 2. Position cake on base 
board. Pipe tip 353 shell botam border. For 
vine on base board, tint 3 az. fondant green; 
rell out *& in. thick. Cut three t in. wide x 18 in. 
long strips. Attach approximately 1 in. from 
board edge using damp brush, Attach bow. 
Roll nut reserved rose fondant Yê ın. thick and 
cut twa 1 x 7 in. long streamers. Attach with 
damp brush; support with cotton balls until 
dry. Attach remaining accents with Thinned 
Fondant Adhesive. Remove cotton balls before 
sarving. Serves 12. 


"Combine Royal Bug with Teal for aqua shown 
Combine Wiolat with Rose for violgt shown. Combine 
Aen with Lamon Yellow for rosa shown on lips 
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А Blast Off Elmo! 


Pans: Elmo, p. 185; 18 x Jin. Half-Round, p. 158; Cookie Sheet, Cooling Grid, p. 159 

Tips: 3, 5, 16, p. 136-137 

Colors: Black, Na-Taste Red, Lemon Yellow, Royal Blue, Christmas Red, Violet, Rose, Orange, p. 148 

Fondant White Ready-To-Use Rolled Fondant [B2 от. |, p. 145; 20 in. Rolling Pin, Roll & Cut Mat, 
p. 190; Easy-Glide Fondant Smoother, p. 151; Star Cut-Quts, n. 153 

Recipes: Buttercream, Color Flow Icings, Roll-Out Cookies, p. 118 

Also;2010 Pattern Book [Elmo s Arm and Hand, Exhaust Pipe, Exhaust Hames, Small, Medium 
and Large Ovals), p. 132; Cake Boards, Fanci-Foil Wrap, p. 241; 101 Cookie Cutters, p. 203: 
Color Flow Mix, Piping Gel, p. 145; Red Colored Sugar, p. 145: 20 x 24 in. plywood or faamcora 
board [ê in. thick], ruler, knife 


In advance: Make cookies. Prepare and roll out dough. Using star cookie cutters from 

101 Cutter Set, cut 1 medium and & small cookies, Using large round cutter, cut circle, then 
move up 1v in. ta cut moon, Using pattern, cut exhaust famas shape. Bake and coo! cookies. 
Outline with tip 3 and full-strength color flow: flow in with thinned color flow. Let set. With 
full-strength color flow, pipe tip 3 dat eyes, pupils and mouth an medium star. Let set. Also: Cut 
fondant stars, Roll out fondant те in. thick; eut stars using smallest cut-out. Let dry. 


Bake and cool Elmo cake and two half-round cakes 2 in. high. Decorate Elmo with 
buttercream. Pipe in mouth, nose, eyes and pupils with tip 3 [smooth with finger dipped in 
cornstarch); add tip 3 smile lines. Cover face with tip 16 stars. Cut 2 in. off straight edge of each 
half-rpund; ice edges together far spaceship. Decorate fondant spaceship and Elmo features 


ip. 125). Position cookies. Serves 34 


"Combine Ма with Rose for vialat shown. Combine Christmas Aed aad Ma-Taste Red for red used far 
fondant latturs 
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Y Elmo's Snack Shuttle 


Pans: Mini Ball, p. 165; Cookie Sheet, Cooling 
Grid, p. 158 

Color: Black, p. 148 

Fondant White Ready-To-Usa Rolled Fondant, 
р. 149; Brush Set, p. 151; Star Cut-Out, p. 155; 
dim. Найт Pin, Roll & Cut Mat, р. 150 

Candy: White Candy Melts (1 ok. makes 3-4 
treats), p. 196; Garden Candy Color Sat, р. 158 

Recipe: Roll-Out Cookies, p. 118 

Also: Elmo Icing Decorations, p. 195; Yellow 
Colored Sugar, p. 146; mini candy-costed 
chocolates, ara nge spice drops, warming tray, 
spoon, Scissors, taothprck, granulated sugar, 
ruler, waxed paper 


In advance: Tint melted white candy gray using 
black candy calor. Make two 5% їп, thick candy 
shells (p. 130) for each treat. Aub bottom half 
over warming tray ar warm cookie sheet ta 
flatten just enough to stand without tipping. Also: 
Make cookie stars. Prepare and rall nut dough. 
Using madium Cut-Out, cut В cookies for each 
Spaceship. sprinkle with colored sugar, Bake 
and cool cookies. And: Make raised arm, Rolla 
fondant log 3% x 34 in. long for arm. Shape a 35 in 
flattened teardrop for hand; cut slits for fingers 
Let dry 24 hours. And: Make fondant stars. Roll 
nut fondant 44 in. thick. Cut stars using smallest 
cut-aut. Let dry. 


Attach hand to arm with melted candy. Roll a 

14 in. diameter log; use damp brush to attach 
around arm for cuff. For exhaust pipe, dip a spice 
drag in melted gray candy: lat set an waxed 
paper, For flame, using scissars, cut 4 slits, 
Vin. deep; cut each section into ards; dip in 
granulated sugar ta keep sections separated. 
Using melted candy, connect wide ends of flame 
and pipe; let set then attach pipe to bottom half 
of shall, trimming if necessary to follow curve. 
Attach mini candies, about Yê In. apart. Tint 1 о 
fondant gray, roll out Vain, thick. Lut à strip +i 

xX TI in.; attach around edge of top half of shell 
using melted candy. Attach Elmo using melted 
candy, For callar, roll a Va x 22 in. log of white 
fondant. For fingers on ship, гоб a ta x ê in 

tog; use taothpack to snapt fingers. Use melted 
candy ta attach collar, fingers and raised arm. 
Position cookies msde; position tap half of shall, 
Each serves 1. 
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> Starring Abby Cadabby! 


Pans: Mini Star, p. 225; Cookie Sheet, Cooling Grid, p. 158 

Candy: White Candy Melts, p. 196; Garden Candy Color Set, p. 199 

Also: Heart Cut-Duts, p. 153; Abby Cadabby Icing Decorations, p. 195; Pink Colored Sugar, 
p. 146; Parchment Triangles, p. 138; spoon, warming tray 


Prepare and roll out cookie dough, Cut 5-6 hearts for each treat using тейит Cut-Out. Sprinkle 
with pink sugar; bake and cool. Mold twa v3 in. thick candy shells (р. 130] for each treat in 

Mini Star Pan using melted white candy tinted pink, Smooth top edges by sliding across warm 
cookie sheet or warming tray. Using a finely-cut parchment bag with maltad candy, pipe line 
and dot stars on top half. Attach icing decoration with dot of melted candy. Fill bottom half with 
cookies and assemble box Each sarves 1. 
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"ydo 2008 Sesame МИЋО 


ABBY CADABBY 


«4 Sesame Street Starlet! 


Pans: Abby Cadabby, p. 185; Cookie Sheet, 
Cooling Grid, p. 159 

Tips: 15, 2, 3, 12, 13, 16, 21, p. 136-137 

Colors: Abby Cadabby cing Color Set (pink, yellow, 
purple, blue], p. 195; Rose, Black, p. 148 

Fondant: White Raady-To-Use Rolled Fondant 
[114 оғ). p. 149; Brush Set, Easy-Glide Fondant 
Smoother, р. 151; 20 in. Rolling Fin, Вой & Cut 
Mat, p. 150 

Recipes: Buttercream, Color Flow Icings, Rall- 
Out Cookies, p. 118 

Also: 2010 Pattern Book [Large Star), p. 132: 
Nesting Stars Metal Cutter Set, p. 204; Color 
Flow Mix, Piping Gel, p. 145; Cake Boards, 
Fanci-Foil Wrap, p. 241; 22 x 22 in. foamcore 
boards (4 in, thick, 2 needed], tape, knifa, 
scissors, ruler, waxed paper, toothpicks, 
comstarch 


2-3 days in advance: Make cookies. Pregare 
and rali aut dough, Cut stars using 2 smallest 
cutters trom set. Bake and cool cookies. Using 
purple color flow, outline cookies with tig 3 and 
full-strength icing, flow in with thinned icing 

Ip. 130). Let dry 24 hours. Using pink color flow, 
outline cookies tain fram edge with tip 3 and 
full-strength icing; flaw in with thinned icing. 
Immediately pipe tip 1s dats and outline stars 
with full-strength white color flow, let dry. Also: 
Prepare large star base board using double-thick 
fnamcare. Increase pattern to 22 in. wide. Cut 
foamcore star, prepare for rolled fondant (р. 123]. 
Tint bÛ az: fondant pink and 54 pz, fondant violet. 
Roll out pink Vein. thick. Cover base board and 
smooth with Fondant Smoother. Rill out violet 
fondant Vain, thick. Cut aut fondant star 3a in 
smaller than pattern on all sides. Brush back 
with damp brush and attach to base. Pipe tip 

2 dot and outline stars with full-strength white 
color flow. 


Bake and cool cake. lce sides and background 
areas smooth. Онъ tip d, autlina and pipe 

in whites of eyes, eyelashes and eyelids [pat 
modih with finger dipped in cornstarch). Use tig 
3 to averpape iris then pupal (pat smoothh add dot 
highlights, Use tip 3 to outline and fill in barrettes 
and mouth (pat smooth) Pipe tip 3 bead heart 
tongue. Outline wand with tip 3; fill in with tip 12 
[pat smooth). Outline Abby and dress with tip 3; 
cover with tip TB stars. Pipe tip 16 pull-out star 
hair and tp 3 pull-out string pompam on wand 
Pipe tip 21 shell bottom border. Position Abby 
cake on prepared base. Position star cookies. 
Cake serves 12 gach cookie serves 1 
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4 High Climb 
to Fight Crime! 


Pan: Spider-Man, n. 190 

Tips: 3, 14, p. 136-137 

Colors: Spider-Man Icing Color Set (blue, red, 
Mack}, p. 190; Golden Yallow, p. 148 

Fondant/Gum Paste: White Ready- To-Use 
Rolled Fondant (72 oz}, p. 149; 10-Рс. 
Fondant/Gum Paste Tool Set, Easy-Glida 
Fondant Smoother, Brush Set, p. 151; 2D in. 
Rolling Pin, Roll & Cut Mat, p. 150 

Recipe: Buttercream Icing, p. 118 

Also: Piping Gel, p. 145; 101 Cookie Cutters, 
p. 203: Cake Boards, Fanci-Foil Wrap, p. 241; 
T5 x 22 in. plywood ar taamcara beard ê in 
thick], ruler, non-toxic pastel chalk, tea 
strainer, carnsterch, ruler, knife, toothpicks, 
tape, scissors 


In advance: Make base board. Tint BR pz. 
fondant light blue. Prepare and cover 
foamcore board with rolled fondant (p. 123) 
Using small veining tool from set, mark 
random lines for wall cracks and opening. 
Starting at bottom, mark 1 x 2 in. wide bricks 
Use tea stramer to grate blue chalk; brush 
mixture over marks for definition. Also: Make 
letters, Tint about 4 az. fondant yellow, Ва! 
put Vain, thick. Cut message using alphabet 
cutters from set. Let dry on cornstarch-dusted 
zirlata. 


Bake and cool cake. Position an fail-wrapped 
соо cake board [p. 1123. ісе cake sides 
and background areas smooth, Use tip 3 

ta outline and pipe m eyes and spider [pat 
smooth wath fingar dipped in cornstarch), 
Use tip 3 to outline all detads. Cover with tip 
14 stars. Position cake on fondant-covered 
board. Pipe tip 3 bead bottom border Attach 
letters using damp brush Serves 12. 
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> Web Wonder 
Cupcakes 


Pans: Standard Muffin, Cooling Grid, р. 159 

Tip: 3, p. 136 

Color; Goldan Yalow, p. 148 

Recipe: Buttercream Icing, p. 118 

Also: Spider-Man Standard Baking Cups, 
Icing Decorations, p. 130 


Bake and cool cupcakes: ice smooth 
Divide top of cupcake into Bths. Using tip 
3, pipe straight then curved outlines from 
divison marks to form web. Position icing 
decorations. Each sarvas 1. 
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> Well Done, 
SpongeBob! 


Pans: SpongeBob SquarePants™, p. 191; 8x 2 
in. Round, p. 157; Soccer Ball, p. 165 


Соога" Golden Yellow, Lemon Yellow, Brown, 


Leaf Green, Royal Blue, Red-Red, Black, 
Orange, p. 148 

Fondant: White Ready-To-Use Rolled Fondant 
[72 az), р, 143; Brush Set, Easy-Glide 
Fondant Smoother, p. 151; 20 in. Rolling Pin, 
Roll & Cut Mat, р. 150 

Candy: Yellow (Z pks.], White (1 pk.) Candy 
Metts, p. 186; Primary and Garden Candy 
Color Sets, p. 199 

Recipe: Buttercream Icing, р. 118 

Also: Parchment Triangles, р. 138; Wooden 
& Plastic Dowel Rods, p. 240; 10 in. Silver 
Cake Base, Fanci-Fail Wrap, 10 in. Cake 
Circles, р. 241; mini marshmallows, knife, 
ruler, scissors, tape 


In advance; Make SpongeBob candy plaque 
(р. 130] 


Bake and cool 1 soccer ball (trim flat side 

for a 3ê in. high cake} and two 9 in. rounds 
firim each to 155 in. high). Place each cake 
on cake circle cut to same size and prepare 
for Stacked Construction |p. 116) and rallied 
fondant |p. 119). Tint fondant as follows: 20 oz 
light brown (bun), 14 az. dark brown (burger, 
5 oz. medium brown (pants), 9 oz. graan 
(lettuce), 8 az. yellow [cheese], 3 oz. golden 


yellow (lags) 3 oz. black, vs az. each of blug, . 


red, tan (seeds) reserve 1 nz. white. Make 
sandwich (р. 125). Roll aut medium brown 
fondant s in. thick; cut a 7 x 1*4 in. strip Tor 
pants, Use melted candy to attach around 
candy plaque, trimming as needed. Cut B very 
thin strips 1 in. lang and attach for belt. Insert 
candy plague inta cake top. Roll 2 fondant 
logs *« x 144 in. and flatten slightly for pant 
lags; roll 2 logs Vs x Z in. and curva for begs, 
Attach legs to pant legs with melted candy, 
Roll out white fondant 1 in. thick; cut 2 strips 
34 x 255 in. and wrap around legs for socks. 
Attach Vein. wide red and blue stripes using 
damp brush. Shape 1 in. long shoes and push 
onto legs. Use melted candy to attach pant 
lags and back of shoes in position on cake 
Shape teardrop sesame seeds and attach to 
bun with damp brush. Serves 38. 


*Combing Brown with Aed-Red and Grange for ight 
browe bun. om bime Ehren woth Fd Red, Orange 
and Black for brown pants. Combine Brown with 
Hack and Red-Red for brown burger. Combine 
Golden Yollow with Lamon Yellow for yellow cheese 





EAE Viacom International Inc. AX Rights Reserved. 
Micketodean, 5pangeRab sguain ants and ай 
related ites, ogos and characters are trademarks 
of Viacom Intemational Inc. Created by Stephan 
Hillenburg. 
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«4 Snackin' with 
SpongeBob 


Pans: Standard Muffin, Mini Muffin, Cooling 
Grid, p. 158 

Tips: 2, 24,6, 12, 104, p. 138-137 

Colors?" Brown, Lemon Yellow, Red-Rad, 
Orange, Leaf Green, p. 148 

Recipe: Buttercream Icing, p. 118 

Also: SpongeBob SquarePants™ Baking 
Cups, Icing Decorations, p. 191; Disposable 
Decorating Bags. р. 138; comstarch 


Bake and cool standard cupcakes in baking 
cups, mini cupcakes without Turn mini 
cupcake narrow end up and position at center 
ûl standard cupcake. Dutlime bottom of bun, 
then patty with tip 12. Pipe in tip 6 cheese 
triangles, tip 104 ruffled lettuce. Build up round 
top of bun with tip 24 [pat smooth with finger 
dipped in cornstarch]. Pipe tip 2 bead sesame 
seeds. Position icing decoration, Each serves 1, 


“Combine Brown with Red-fed aed Orange for bun 
color. Combing Brown with Fed-fied for banger 
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WALL*E 


> Growing Up iu 
with WALLeE Шш 


Pans: Disney/Pixar VALLE, p. 192; 9 x 13x 2 in. 
sheet, p. 157; Non-Stick Cookie Sheet, p. 167 

Tips: 1, 3, p. 136 

Colors:* Disney/Pixar WALLE Icing Color 
Set (red, black, yellow), р. 192; Leaf Green, 
Royal Blue, Brown, p. 148 

Fondant: White Ready-To-Use Rolled Fondant 
(80 oz.), Gum-Tex, p. 149; Brush Set, Flower 
Former Set, Easy-Glide Fondant Smoother, 
p. 151; Leaf Cut-Outs, p. 153; 20 in. Rolling 
Pin, Roll & Cut Mat, p. 150 

Candy: Yellow (2 pks.), White (1 pk.) Candy 
Melts, p. 196; Primary & Garden Candy 
Color Sets, p. 199; 6 in. Lollipop Sticks, p. 200 

Recipe: Buttercream Icing, p. 118 

Also: 2010 Pattern Book (Boot), р. 132; 101 
Cookie Cutters, p. 203; Yellow Colored 
sugar, p. 146; Piping Gel, p. 145; Disposable 
Decorating Bags, Parchment Triangles, 
p. 138; Wooden & Plastic Dowel Rods, p. 240; 
Cake Boards, Fanci-Foil Wrap, р. 241; 9 x 
12 in. plywood or foamcore board {1 in. 







thick], black non-toxic pastel chalk, tea WIE iil TI i ii | 
strainer, knife, craft knife, ruler, waxed ANAT i 
paper, cornstarch n - i PEEN | 
QUUM | i 
Several days in advance: Make fondant boot, HITE Ili VINA nn 
leaves and vine (p. 125). Also: Make candy A Hil HAN ||| I In 


name. Place letter cutters from set on cookie \\\\ tt Hil ШШЕН 
sheet; fill à in. deep with melted candy. Chill M | | 

until firm. Using melted candy, attach lollipop ЩИ tH 
sticks to back; allow 3 in. of stick to extend at 
bottom. Brush front with piping gel: dip into 

colored sugar. And: Make WALL-E candy STIR d И. РИ | 
plaque (p. 130), And: Cover base board with HHT flee Sac P 
rolled fondant ip. 123). ; iih ^ 6 ug үт! 






Bake and cool 2-layer sheet cake (bake 2 
layers 1% in. high for a 3 in. high cake]. Cut 
into 8 cubes, 3x 3x 3 in. Place each cake ona 
cut-to-fit cake board; lightly ice. Cover cubes B 
with fondant using Blended Fondant method ERIS 
[p. 125). At party: Position candy plaque by 
sliding plastic dowel rods over wooden dowel 
rods to base of top cubes. Insert candy name, 
trimming sticks if needed. Each cube serves 1. 


*Combine Brown with Red-Red for brown boot shown 
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SET ТТЕ 


i il tl I Vill ШШЩ! н il ИТ M e | VU [| Рапѕ: 9х 13x2 in. Sheet, р. 157; Cookie Sheet, 
i aul {н a= Cooling Grid, p. 159 
i IIT Hit IN I Candy: White, Red, Yellow, Blue Candy Melts 


L i i ш | (1 pk. each makes 12-14 treats), р. 196; 






ll i Hit} Garden Candy Color Set, p. 199 
Nn | IU li үр BU DON apu | Also: Disney/Pixar WALL*E Party Toppers, 
NE T \\\\! II n i ШШ 4 il р. 192; Parchment Triangles, р. 138 

| M WA 3 I | i Bake and cool 1-layer cake using firm batter 
n ” jr: ui E Hl ILL ie | ll such as pound cake. Cut into 1% in. squares 

M S. ENN) Tin high. Tint melted white candy light and dark 

gray using black candy color. Place cakes on 
cooling grid positioned over cookie sheet. Pour 
light gray candy on cake. While candy is still 
wet, use melted candy in cut parchment bags 
to pipe blue, yellow, red and dark gray over 
cakes. Tap cake on cooling grid so colors will 


blend together. Chill until firm. Position party 
toppers on top of cakes. Each serves 1 
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Y Once Around the Oval 


Pans: Disney/Pixar Cars, p. 192; Oval Set (16.5 x 12.38 in. used), p. 156 

Tips: 3, 5, p. 136 

Color: Black, p. 148 

Fondant: White Ready-To-Use Rolled Fondant (42 oz.), Gum-Tex, p. 149; 20 in. Rolling Pin, Roll & 
Cut Mat, p. 150; Fondant Ribbon Cutter/Embosser Set, p. 152; Square Cut-Outs, p. 153; Easy- 
Glide Fondant Smoother, p. 151 

Candy: Red (3 pks.), White (1 pk.), Dark Cocoa (1 pk.) Candy Melts, p. 196; Primary and Garden 
Candy Color Sets, p. 199; 6 in. Lollipop Sticks, p. 200 

Recipe: Buttercream Icing, p. 118 

Also: 2010 Pattern Book (Smoke), p. 132; Piping Gel, p. 145; Parchment Triangles, p. 138; Cake 


HAPPY 
BIRTHDAY | 


©Disney/Pixar 


CARS 


« Spin-Out Cookies 


Cookie: 101 Cookie Cutters, p. 203; Cookie 
Sheet, Cooling Grid p. 159 

Tips: 3, 8, p. 136 

Color: Black, p. 148 

Recipes: Buttercream Icing, Roll-Out Cookies, 
p. 118 

Also: Flower Cut-Outs, p. 153; Disney/Pixar 
Cars Party Toppers, p. 192 


Prepare and roll out cookie dough. For each 
treat, cut one flower using large Cut-Out 
and 1 circle using largest round cutter from 
set. Trim off one petal on flower to create 
flat bottom edge. Bake and cool. Ice circle 
cookie smooth; add tip 3 outline tire tracks. 
For smoke cloud, build up tip 8 beads on 
flower cookie. With tip 3, print name and add 
motion lines. Attach flower cookie and topper 
to circle cookie with icing. Secure with 
additional icing if necessary. Each serves 1 


Boards, Fanci-Foil Wrap, p 
board (12 


. 241; Plastic Dowel Rods, p. 240; 14 x 19 in. 
in, thick), ruler, toothpicks, scissors, tape, knife, waxed paper, c 


plywood or foamcore 
cornstarch 


In advance: Make Cars candy plaque (p. 130). Also: Prepare base board. Using pan as a guide, 
cut base 1 in. larger than pan on all sides. Cover with 38 oz. rolled fondant tinted gray (p. 123) 
Reserve remaining fondant. And: Make smoke. Add 42 teaspoon Gum-Tex to 4 oz. white 
fondant. Roll out % in. thick. Cut smoke using pattern. Let dry on waxed paper-covered board 
dusted with cornstarch 


Bake and cool 1-layer oval cake. Ice smooth, using white for sides, light gray for top. Position 
on prepared board. Tint remaining gray fondant black. Roll out 4 oz. Ms in. thick. Using smallest 
Cut-Out, cut squares. Attach with dots of icing to form checkerboard pattern, starting at top 
edge of cake. Pipe tip 3 bead bottom border. Pipe tip 3 motion lines on top, varying from 12 to 

1 in. apart. Attach Lollipop Stick to back of smoke using melted candy, allowing 2 in. to extend 
at bottom to insert into cake. Pipe tip 5 message with icing. Position smoke and car. Serves 34. 
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Dont let holidays come and go without making great memories. Here 
are the treat ideas that help you look forward to each seasons celebrations, 
and give your family wonderful moments to look back on. Greet Christmas with 
the Decked-Out Tree Tower, a 3-tier centerpiece with hanging fondant ornaments 


and holly leaves at every level. Show off the f rst flo wers of s pring, w ith fres ГА 





е i tulip cookie pops sprouting from a cake covered with lush blades of piped ү "a 
P ou grass. For Halloween, set the bats flying around our color flow castle | 4 
cake. Surround the grounds with tombstone cupcakes, candy and A 
marshmallow mansions and a goblet of glowing truffles. » 
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HALLOWEEN 


Halloween 
Homebodies 


Pans: 6, 5, 10 x 2in. Round, 
p. 157; Standard Muffin, 
p.155 Hallewaan Non-Stick 
Cookie Shapes Pan, p. 210 

Tips: 2, 3, 5, p. 136 

Dolors:* Orange, Black, 
Violet, Rose, р. 148 

Fondant: White ERU Ta-Use Rolled Fondant [96 ог], р: 148; 
Brush Set, Easy-Glide Fondant Smoother, p. 151; 20 in. 
Ralling Pin; Roll & Cut Mat, p. 150 

Recipes: Buttercream, Color Flow Icings, p. 118; Chocolate 
Fondant, p. 118 

Also: 2010 Fanem Book (Haunted House, Fence, Bats/Crows) 
Scrolls], p. 132; White, Midnight Black and Dark Cocoa 
Candy Май», n. 208; Haunted Manor Standard Baking 
Cups, p. 207; -Mix Halloween Pumpkin Sprinkles, p. 209; 
Color Flow Mix, Piping Gel, p. 145; Parchmant Triangles, 
p. 138; 4 in, Lollipop Sticks, p. 200; Cake Circles, Cake 
Board, Fanci-Foi Wrap, p. 241; Dowel Rods, p. 240; drawing 
compass, craft knife, scissors, waxed paper, non-stick 
cooking spray, toothpicks, tape, tissue, cornstarch, ruler 





At least 2 days in advance: Make color flow house. Tape 
pattem to а cake board and cover with waxed paper For 
вазу release, spray lightly with non-stick cooking spray, wipe 
with tissue leaving minimal residua. Outline all areas using tip 
2 and full-strength colar flow. Flow m using thinned color flow 
incut parchmant bag. Let dry. Cover top 2 in. of 2 Lollipop 
Sticks with full-strength color Row, Attach sticks to back of 
hausa leaving 2 in. extended at bottom, Let dry. Also: Mold 

12 candy tombstones in cookie pan. Use painting methad (p. 
130} to add black details; lot set. Fill cavities half full; chill until 
firm and unmold. And: Cover base board. Prepare Chocolate 
Fondant and tint black. Cut 3 cake circles to. 11 in, diameter 
and tape together. Cover with fondant rolled +E in. thick 

(р. 123). Reserve remaining black fondant 


Bake and tool T-[ayer ê in. cake, 2-layer 8 in. cake [trim sach 
layer to 114 in. for a3 in. high cekel and 2-layer 10 in. cake 

(4 in. high]. Tint 5402, fondant orange. Prepare cakes for 
Stacked Construction [p.118] and cover with rolled fondant 
(р. 119; Stack cakes. Using patterns and toothpick, mark 
fence around B in; cake and ба crows Scrolls: around 10 in. 








cake. Using tip 3 and buttercream, outline fence: outline 
and fill in bats and crows [pat smooth wath fingar dipped in 
comstarchh, Pipe tip.3 violat serolls. Pipe їр Б bead bottom 
borders on all cakes. Bake and cool cupcakes; ice smooth 
and add sprinkles. Attach tombstones with icing. Position 
around cake. Insert house in cake top. Cake serves 54 each 
cupcake serves 1. 


“Combine Vicher with Hose for violet shown 


Bat Attitude 


Cookie: Bat Comfort-Grip 
Cutter, р. 209; Cookie 
Sheet, Cooling Grid, p. 159 


Tips: Z 3, n. 136 

Colors" Orange, Black, Violet, Lemon Yellow, Gallen Yallowy, 
p.148 

Recipes: Royal icing, Foll-Out Cookies, p. 118 

Also: Black Sparkle Gel, p. 144, Round Cut-Quts, p. 153; Brush 
Sat, p. 151; Meringue Powdar, р. 145; chocolate chips 


In advance: Make cookies, Prapare and rall aut dough, Use 
medium Round Cut-Outte eut heads and Bat cutter to cut 
bodies, Bake and coal cookies. Attach heads using royal 
icing. Using tip 2, pipe orange outlines and mouth Using tip 
3 pipe dot ayes, pupils and nose, pipe pull out fangs. Attach 
chocolate chip ears with icing dots. Let dry. Pipe a thin leper 
of Sparkie Gel on body and head; brush into tight areas, Let 
dry. Each serves 1. 


*Combina Lemon Yellow weth Golden Yellow far elles chown. 


Rocky Road 
Residence 


Candy: White, Light Cocoa 
Candy Malte (T pk. White, 
2 pks. Light Cocoa makes 
approx. B treats], n. 196; 
м ы ы Haunted Halloween 

Pretzel Mold, p. 208; Primary & Garden Calor Sets, p, 159 

Also: Jumbo Ghost Sprinkles, р. 203; Haunted Manor Treat 
Bags, р. 207; Fine Tip Primary Colors FoodWiriters Edible 
Calor Markers, p. 145; Parchment Triangles, p. 138: 6 in. 
Cake Circles, p. 241; marshmallows, chopped walnuts, 
waned paper 








In advance: Tint melted white candy orange and gray using 
candy colors [usa black to make gray). Tint portion of malted 
cocoa candy black. Mold castles without pretzels using 
piping method [p. 130); chill until firm. 


Stir 115 cups marshmallows and 4 cup chapped walnuts inte 
T pk. melted cocoa candy. Spoon onto waxed paper-coverad 
Cake Circles, making ovals approx. 312 x 2x 14 in. high. 

Let sat 5-10 minutes; attach castle at center with melted 
candy. Draw facial features on ghost sprinkles wath black 
FoodWriter. Attach to ovals and castle with melted candy; lat 
set Placa treats in bags. Each serves 1. 


Ghoulish Goblet 


Pan: Mini Wonder Maid, 
p. 180 

Candy: Light Cocoa, Spooky 
Green, Orange, White 
Candy Melts, p. 196: 
Creepy Tombstone Mold, 
p. 208: Dipping Sat, p. 198 

Recipes: Truffles, Spooky 
Popcom, p, 118 

Also: Parchment Triangles, 
p. 138; Plastic Dowel 


Rods, p. 28. Cake Boards, p. 241; Haunted Manor Party 
Bags, р. 207; waxed paper, knife, wooden spoon, ruler 


In advance: Prapare truHies. Follow recipe directions to 
make approx, 24 to 30 truffles, 32 іп, diameter. Dip in melted 
green candy, let set pri waxed peper-covered board. Also: 
Prepare popcorn. 


Using melted cocoes candy, make candy shall (p. 130) goblet 
cup and base in Mini Wonder Mold. For base, fill mold only 
VÀ in. deep. Chill until firm. For stem, cut a dowel rad 2 in. 
lang. Spread a small amount of melted cocoa candy on 

a Waxed рарег-сомегей board. Stand dowel rod upright 

in candy, chill until firm. Fill dowel гай with melted cocoa 
candy, tap to remove air bubbles end chill until firm. Remove 
dowel rod from board and push out candy stem using handle 
and af dipping spoon. Trim off excess candy. Mold skull in 
tombstone mold; chill until firm and unmald. Attach stem 

ta cup and base with melted candy; let set. Using melted 
grange candy in cut parchment bag, pipe seralls; let set. Fill 
with truffles. Fill party bags with popcorn. 


4 Pumpkinfolk Party 


Pans: lridescents! Jack-O-Lantern, p. 208; Cookie Sheet, 
Cooling Grid, p. 159 

Tips: 2А, 3, 5, 16, 44, 349, 352, 366. р. 136-137 

Colors:" Orange, Leaf Green, Black, Red-Rad, p. 143 

Recipes: Buttercream Icing, Roll-Qut Cookies, p. 118 

Also: Pumpkin 4-Pc. Nesting Cutter Set, p. 210; Orange Cookie 
Icing, 206; Cake Boards, Fanci-Forl Wrap, р. 241; foamcore 
beard [vs in. thick], spatula, scissors, cellophane tape, craft 
кпе, toothpicks, cornstarch 


In advance: Maka cankias. Prepare and roll out dough. Cut 
pumpkins: 1 with 2nd smallest cutter, 2 with 2nd largest cutter 
and 2 with largast cutter, Bake and cool cookies. Dutlina all 
cookies with Cookie Icing, Heat bottle according to directions. 
Fiow in icing to cover. Let dry. Using buttercream, pipe tip 5 dot 
eyes, tip 3 outline stems, dot nose, cheeks and pupils, outing 
or outline and fill-in mouths and bead tongue, Add tip 44 teeth. 
Pipe leaves using tip 349 on small cookie, tip 352 on larger 
cookies. 


Bake and cool cake. Lightly ica mouth area smooth. Using tip 3, 

outline pumpkin rib lines, Cover with tip 16 stars. Pipe tip 2A dot 

eyes (flatten and smooth with finger dipped in cornstarch), Pipe 
tip 5 dot pupils. Qverpipe nose and choeks with tip 16 stars, Pipe 
tip 3 outlines for stem; add tip 386 leaves. Position cookies. Cake 
serves 12; each cookie sares 1 


"Combine Orange with Red-Red for orange shown on cake, 


> We're Wary of Werewolves! 


Pan: Teddy Bear, p 

Tip: 14, p. 136 

Соога" Violet, Rose, Leaf б 
Yellow. Black, p. 148 

Fondant White Ready-To-Use Rolled Fondant (24 oz}, p. 14% 
8 in. Rolling Pin, Roll & Cut Mat, p. 150; Brush Ser, p. 151 

Recipe: Chocolate Buttercream Icing, р. 118 

Also: 2010 Pattern Book (Shirt, Pants, Mouth, Evel, р 
Cake Board, Fanci-Foil Wrap, p. 241; scissors, ti 
toothpicks 


163 


Green, Lemon Yellow Golden 


p. 142 


ape, knite 


Bake and cool cake. Trim ears for pointed shape. ісе smooth 
inner gars and areas where fondant will go, Tint fondant 

as follows: & oz. violet, 8 az. green, 4 az. black, 2 oz. yellow 
reserve 7 


oz. white. Roll aut fondant Vs in. thick, Using patterns 
and knife, cut shirt, pants, mouth, teeth, eyes, pupils and 
eyebrows (neversa pattern for opposite eyel. Posripn an cake 
Shape a 1 in. fondant oval; attach far nose. Cover werevvolt 
high fondant 


with tp 14 pull-out star fur, Shape + ir cones for 


Claws; attach. Serves 12 
"E alat abown C 


Combing Violat with Rose for v у 
shean. Combine Lemon 


Lamon Tefo for greer 
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> Halloween High Stepper 


Рап: La 
Tips: 1 A. 


dy Bug, p. 164 

3, B, 12. 1B, p. 136-137 

Colors:” Leaf Green, Lemon Yellow, Black, p. 148 

Recipe: Buttercream Icing, p. 118 

Also: White Raady-To-Use Rolled Fondant (6 oz.), p. 148 
Midnight Black Candy Melts, p. 208; Cake Circles, Fanci-Foil 
Wrap, p. 241; 16 x 24 in. ipamcore board (14 in. thick], pretzel 
rods, knife, cornstarch, ruler 


In advance: Make lags and shoes. For shorter lags, 
rods tà 215 зіп. long (4 gach) For langar lags, 
petrel rads to 403 in. and 6*5 in; long {4 each]. Tint fondant 
black. Roll 8 each 32 in. balls far leg joints; reserve remaining 
black fondant. Assembla shorter legs, inserting 1 af each size 
гага 48° angle; secure with melted candy 
Repeat for langer lags, assambling at slightly less than a 90° 
angle. Lat dry 


in. and 6’ 





pretzel in hag joints 


Bake and cool cake. Pipa tip 1A ball eyes (flatten and smooth 
with finger dipped in cornstarch]. Pipe tip 12 dot nose and 
pupils (smooth with finger dipped in comstarch). Pipa tip 3 
dutine mouth; cover cake with tip 16 pull-aut stars. Qverpipe 
mouth end pull out teeth with tip &. Make shoes us n] 
remaining black fondant Roll 34 in. diameter logs: cut inta 
155 in. pieces (8 neadad]. Shape i nto oval shoes, Insert ieee 
end of legs inta shoes; secure with melted candy. Posi 

and imsert legs inta саке. Serves 17 
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4 Playing Jacks 


Pans: 8-Davity Sdicone Round Brownie Pops Mold, p. 170; 
Cookie Sheet, Cooling Grid, p. 158 

Tips: 2, 3, p. 138 

Recipe: favorite brownie recipe ar mix 

Also: Orange Cookie Icing, Black, White Tube Decorating 
Icings, р. 206; Coupler Ring Set, p. 144; B in. Cookie Treat 
Sticks, p. 205; green mini spice drops, cornstarch, knife 


Bake and cool brownies in silicone mold supported by cookie 
sheet. Push cookie stick into canter, Place on cooling grid 
over drip pan. Cover with heated orange cookie i icing; lat 
set. Poke hale in center cf spice drop with a cookie stick 
then slide onto pumpkin for stem. Use Tube Icings fitted with 
coupler and tin 3 to outline and fill in mouth and whites of 
ayes [pat smooth with finger dipped in comsterch). Pipe tip 
2 dot pupils and outline eyebrows. Pipe tip 3 dot nose using 


room temperature orange icing. Each serves 1, 
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i | ущ 
\\ » S8 WAND (WW А я ld : 
M B i nit 4 | і nh А % \ ji il it "i ji un Mi |) | | DT 4 The Witch Waltz 
| i TRA LT 1 2 MAC M 1 А y 
| i Pans: Ballerina Bear, p. 161; Cookie Sheet, Cooling Grid, p. 158 

Tips: 3, 6, 3, 16, 18, 45, 127D, p. 136-137 

Colors:* Black, Orange, Leat Green, Lemon Yellaw, Golden 
Yellow, Violet, Rose, p. 148 

Recipes: Buttercream icing, Roll-Dut Cookies, p. 118 

Also: 2010 Pattern B (Hat, Eve, Mouth), n. 132: Cake 
Boards, 11- ; Bell Metal Cutter, р. 204; 
B in, Coo reat Stic White Candy Melts, р. 186; 

‚ toothpick, scissors 


In advance: Make cookies. Prepare and roll out dough. Use 
pattern and knife 1a cut hat use bell cuttar to cut broom top, 
Bake and cool cookies. Attach hat cookie to cooki 

mated candy, leaving 3 in. extend bottom, Attach broom 
tap cookie to pretzel with melted candy; lat sat 


i | 
IUE T > i 
| И | Bake and cool cake. Trim off top of bow, muzzle, laces and 
\Ш tas 


H 
{ 


ADIT МА 


sides of lags to shape. Ire cake sides and background 


2 to outline d i 

айй bend tongue ismaath with inger dipped in comstarchi, 
Pipe tip 45 stripe on hat and at waist, Cover tog of dr ace, 
arms, slippers and cookie hat with tip 16 stars; overpipa nose 
| and cheeks with tp 16 stars. Pipe tip 8 outline striped socks 

i LY ИТ A IN И (ени with f ng gr). Insert cookie hat, Pipe tip 18 Риа 
ii x ү! | Шү Hac hair зря ди TTD ruffles for hat brim and = gie lies 


jn i Ж; 
with tip 23 and cover "With tip 18 stars. PS tip 3 ball b bottom 
border, Serves 12. 


th үч ; 
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b Назу Tabby a 


Pans: 6 x 2 in. Round, p. 157; 8x 2 in. Heart, р. 218; Cookia 
Sheet, Cooling Grid, p. 153 

Tips: ТА, 3, 12, 21, p. 136-137 

Colors: Black, Orange, p. 148 

Recipes: Buttercream, Chocolate Buttercream Icings, Rall-Qut 
Cookies, p. 118 

Also: 2010 Pattern Book (Ears, Front Leg, Back Foot, Tail), 
p. 132; Light Cocoa Candy Melts, p. 196; B in. Cookie Treat 
Sticks, p. 205; Cake Boards, Fanci-Foll Wrap, p. 241; knife, 
comstarch 


In advance: Make cookies. Prepare and roll out dough. Use 
patterns to cut ear, front leg and 2 back feat; reverse patterns 
and repeat. Cut 1 tail. Bake and cool cookies. Trim 2 cookie 
sticks ta 4 in. Atach stick ta back of each ear with melted 
candy, laaving 2ê in. extending at bottom, Let set 


Bake and cool 2 in. high round and 1 in. high heart çake, 
Position cakes on fail-cavered board. Position tail and insert 
ears. Sandwich matching back feet cookies with icing and 
position. Pipe in tip ТА eyes (fatten and smooth with finger 
dipped in comstarch), Pipe tip 12 dot nose and pupils (pat 
smooth). Use tip 3 то outline and pipe in mouth and inner 
ears [pat smooth), Cover all with tip 21 stars. Position front 
legs. Cover with tip 21 stars. Overpipe tip 3 outline mouth and 
whiskers. Cakes serve 12; each cookie serves 1 
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HALLOWEEN 


«4 She's Melting! 

Pans: &-Cavity Silicone Round Brownie Pops Mold, p. 170; Non- 
stick Cookie Sheet, Cooling Grid, p. 167 

Colors" Moss Green, Lemon Yellow, Golden Yellow, Violet. 
Rose, Orangea, p. 148 

Fondant: White Ready-To-Usa Rolled Fondant lapprox. 2 oz. 
par treat), Fine Tip Primary Colors FoodWriter Edible Color 
Markers, p. 148; 8 in. Ralling Pin, Roll & Cut Mat, p. 150 

Recipe: Favorite brownie recipe or mix 

Also: Dark Cocoa Candy Melts, p. 196; Parchment Triangles, 
p. 138; pretzel sticks, mini-size chocolate nougat candy, cone- 
shaped com snacks, knife, ruler, cornstarch, waxed paper 


In advance: Ргараге bodies. Bake and cool brownies in silicone 
moid supported by cookie shast, filling cavities 95 full. Cavar 
with melted candy (p. 130), allowing excess to puddle araund 
bottom for melting effect, Chill until firm. Also: Prepare witch 
hats and heads |n. 125, 


Cut nougat candy into 34x *& in. diameter logs for arms; attach 
with melted candy. Flatten a in. fondant ball far hands; cut 
slits for fingers and shape. Attach to arms with melted candy. 
For broom bristles, shape a 1 x 1% іп, fondant triangle; trim % in. 
off point and mark lines with knife. Attach bristles ta pretzel stick 
and pretzel stick to hand using melted candy. Attach head and 
had with malted candy. Each serves Î 
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“Combine Moss Green with Leman Yellow for green shown. Combine 
Lemon Yellow woth Golden Yellow for yallow shma Combing Violet wah 
Rase for wolar shown 


> Creeping on Cat Feet 


Pans: Halloween Non-Stick Cookie Shapes Pan, p. 210; 
Standard Mutin, p. 159 

Tip: 14, p. 136 

Candy: Light Cocoa (1 pk. makes 4 treats), Yellow and Orange 
Candy Melts, p. 196; Decorator Brush Sat, p. 199 

Recipe: Chocolate Mousse, p. 118 

Also: White Standard Baking Cups, p. 188; Parchment 
Triangles, p. 138; Cake Boards, p. 241; mini-size chocolate 
Nougat candy, waxed paper, knife, ruler 


In advance: Make candy pieces. Use melted candy in cut 
parchment bag to pipe 21% in. long curled teils on waxed 
paper-covered board; chill until firm, Turn over and averpipe 
reversa sida; lat set. Use painting method (p. 130) ta mold 
cat heads in cookie pan, filling cavities Vs full. Chill until firm; 
unmald, Pipe pupils with malted candy. Make candy shells in 
baking cups (p. 150]; chill until firm. Carefully peel off paper 
If necessary, even top edge using knife or warming tray. For 
feet, cut nougat %4 in high; attach to bottom of candy shell 

| using malted candy. Prepare mousse and fill cups using tip 

| 1A. Attach head to candy shell with melted candy; insert tail. 

| Refrigerate until serving time (at least 3 hours), Each serves 1. 





1 N TLNIN 
4 Spell Chick 
Pans: 6-Cavity Silicone Mini Jack-O-Lantern, p. 206; Non-Stick 

Cookie Sheet, Cooling Grid, p. 167 
Tips: 2, 8, 8, 46, р. 136-137 
Colors: Leaf Green, Black, Violet, Orange, р. 148 
Recipe: Buttercream lcing. p. 118 
Also: Midnight Black Candy Metts (1 pk. makes 10-12 hats], 


р. 208; Circle Metal Cutter, p. 204; black shoestring licorice, 
sugar ice cream carne, knife, ruler 


In advance: Maka hats. Place Circle Cutter on non-stick pan; 
fill Vain, deep with melted black candy. Chill until firm. Cut 
sugar сопе to 2*4 in. long. Cover with melted candy (р. 130k 
let sat. Attach cone to canter of candy circle using melted 
candy; let set 


Bake and cool mini cakes; ice smooth. Pipe tip 8 dot eyes: 
Pipe tip 2 dot pupils, outline mouth, outline and pipe-in tooth. 
Pipe tip 6 pull-out dot nose. Pipe tip 46 outline hat band and tip 
2 buckle. Cut 24 in. lang pieces of Нсопсе for hair. Attach hair 
and hat using dots of icing. Each serves T. 
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HALLOWEEN 


> Invasion of the Body Snackers 


Cookie: Non-Stick H 
Cookie Treat Sticks, p. 205 
Тір: 2А, p. 137 
Color: Grange, p. 148 
Recipes: Buttercraam loing, p. 118; favorite 
Alsa: White, Midnight Black, Spooky Green Candy M ini p. 208; 
Cups, p.174; Parchment Triangles, p. 138, scissors, ruler 


n Cookie Shapes Pan, p. 210; Non-Stick Cookie Sheet, p. 167; & im 


Silly-Feet! Silicone Baking 


mooth. For arms, cut 2 sticks 
Insert head and 
ed candy; let 


HH siligonia cups 

to 3 in long; bend ata go АМЕ. à 

arms. Using tip 24, coat sticks with icing (р. 123]. A 
sat. Each sarves 1 


*Pambina malred Whi dy with Midnight Black For gray 
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4 Brownie Bride 


Pans: 8-Lavity 5 
Grid, p. 167 
Candy:* White, Midnight Black jaky Green Candy 


Hicana Round Brownie Pops Mold, p. 170; Non-Stick Cookie Sheet, Cooling 


Melts, р. 2064 in. Lollipop Sticks, p. 200 
Recipe: Favorite browne reci 
Also: Pa 


toothpicks, waxed paper, knif 


and cool 2 brownies for gach treat in slicane mold supported by cookie sheet, For 
ice flat side of browni th melt ed wine в candy; for heads, ice flat side with malted 
T30k lat sat. 


соге a curved lina on front 

Î Pipe zigzag hair 

п. Pipe in remaining hair 
een candy in cut 


highligh 

with malted п 
parchmant b 

tn insert in treat. Att 
rounde 


af hadv. Po 
of бү, Ро 


ch h hands wit 
brownies. To азып, сш lolipop sicko 


"Combine malted Where candy with Midnèght Black for gray shown 
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ts, p. 200; Primary 
tor Brush Set, р, 199 
eripe or mix {double nr triple recipa 


‘Color Sets, Da 

Recipe: Favo 

as пенй) 
Also: Smili cing Dacaratians (2 pks.), n. 307; 

Wrap, p. 241; Parchment Шал, 


toothpi 


In ня Da candies. Tint ара of white candy 
5. Lighten parions 


130), mold 4 t : mold 3 rim 
d 1 mummy head ony. das 2 hands on waxed 


p out 3, about Ya in. de 


в dir Ў and over 4th grave. 











Y Candy Corn Cheesecake 


Pan: Checkerboard Cake Set, p. 167 

Colors:* Urange, Lemon Yellow, Golden Yellow, p. 148 

Recipe: Favorite no-bake chaesacake mix (2) 

Also: 3 in. Angled Spatula, p.140; Disposable Decorating Bags, p. 138 


Prepare 2 mixes of cheesecake batter following package directions. Prepare 1 crust and 
place in bottom of pan following package directions. Position Batter Dividing Ring in pan. Fill 
center ring with batter to Win. from top of ring, level with top edge of pan. Tint remainder of 
batter yellow. Fill outer ring with batter. Tint remaining yellow batter orange and fill middle ring. 
Smooth each section with spatula dipped in warm water. Carefully remove ring and smooth 
again with spatula if needed. Refrigerate following package ar recipe directions. Serves 17 


“Combine Lamon fallow wit» Goidam Yellow for bright yellow shown. 
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Pan: Teddy Bear, p. 163 
Tips: 2A, 4, 45, p. 136-137 

Colors: Black, Lamon Yellow, p. 148 

Recipe: Buttercream Icing, р. 118 

Also: Caka Boards, Fanci-Foil Wrap, p. 241; knife, tape, scissors 


Bake and cool cake. Trim off aars and level muzzle area. Spatula ice face area smooth. Pipe 
and overpipe tip 45 bands to caver cake. Pipe tip 2A dot eyes. Add Тїр 4 dot pupils. Serves 17. 








MN 


А Boneyard Boss 


Cookie: Cookie Sheet, Cooling Grid, р. 159; Hand, Foot, Dag Bone Plastic Cookie Cutters, p. 203; 
White Cookie Icing (21. p. 202 

Tip: 3, p. 135 

Recipe: Rpll-Dut Cookies, p. 118 

Also: 2010 Pattern Book (Skull, Рабле, Spina), p. 122; Light Cocoa Candy Melts (1 pk.], р. 198; 
Smiling Pumpkins Icing Decorations, Ban! Scary! Party Bags, p. 207; Disposable Decorating 
Bags, 15 in. Parchment Triangles, p. 138; 3 іп, Grecian Pillars, 8 in. Decorator Preferred 
Smooth Edge Plates 12), p. 237; assorted candy, 3x 8 in. diameter craft foam circle, Yê in. 
thick wooden dowel rods (wo 36 in. lengths), pruning shears, black construction paper, 
T3& in, wide black ribbon [3 yds.), 58 in. wide white ribbon (475 yds., glue gun, double-stick 
tape, waxed paper, scissors, ruler, craft knife 


In advance: Prepare frame for upper body and dowel rods for lower legs and feet (p. 125] 

Also: Make cookies. Prepare and roll nut dough. Use patterns to cut skull, pelvis and 3 sping 
sections. Use cookie cutters tû cut 2 feet (reverse one), 2 hands (reverse one), 8 bones. Bake 
and cool cookies. Cover with Candy Melts (p. 130] let set. Using a small amount of Cookie [cing 
in disposable bag fitted with tip 3, outline bones, spine sections, palvis and skull, including 
facial features as shown on pattern. Pipe fingers and toes, outline and fill in hands апа feet. 
Let set about 20 minutes. Heat Cookie Icing in bottle following battle directions. Aow onto 
remaining cookies to cover. Let sat. 


Assemble upper body. Chill all cookies in freezer for at least 30 minutes for easier assembly. 
Working on flat, waxed papar-covared surface, use melted candy ta attach chilled cookies 

to frame. Hold each cookie in position until set. Let set completely. Using craft foam base as 

a pattern, cut à canstructinn paper circle; set aside. Cover sides of base wih 3 rows of black 
ribbon; use het glue tà secure. Use double-stick tape to secure base to plate; position on plate 
and pillars. Use craft knife to cut small slits in ribbon where rods for lower legs will ga, about 
Tin. fram top edge, Push 2 rods into base at an angle; secure with hot glue, holding until sat 
Use hot glue to attach 2 angled rods for feet; hold until set. Use doubla-stick tape ta attach 
paper circle to top; cut small center hola. Push upper body into basa. Using melted candy, 
attach chilled cookies aver lower lag and feet dowel rods, holding each until set, Attach upper 
leg bones ta top and icing decorations to shies of base. Surround base with candy-filled party 
bags. Each cookie and treat serves 1. 
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4 It's Santa Season! 


Pan: Oval Pan Set [135 x 8.8 in. used], p. 158 

Colors:* Christmas Red, Red-Red, Brown, 
Creamy Peach (for skin tone shown], p. 148 

Fondant: White Ready-To-Use Rolled Fondant 
(86 oz.], Gum-Tex, p. 149; На тиу Pim, Roll 
& Cut Mat, p. 150; Easy-Glide Fondant 
Smoother, p. 151; 

Recipe: Buttercream icing, p. 118 

Also: 2010 Pattern Book (Расе, Beard Edge, 
Ears, Hat, Hat Brim and Pompom], p. 132; 
Cake Boards, Fanci-Foil Wrap, p. 241; 4 im 
Lollipop Sticks, p. 200; Decorator Brush Set, 
р. 19%: knife, cornstarch 


2 days in advance: Make fondant hat and ears. 
Add 2 teaspoons Gum-Tex to 25 oz- fondant. 
Tint 15 oz. red and 2 oz. light peach; reserve 

8 az. white. Roll put colors Ya in. thick. Using 
patterns and knife, cut hat, brim, pompam and 
ears. Let all dry on carnstarch-dusted cake 
board. Reserve remaining red fondant. 


Prepare I-layer oval cake for rolled fondant 
[p. 119 1, Tint 38 az. fondant light peach. 

Foll aut fondant Y in. thick and cover саке; 
smooth with Fondant Smoother, Roll out 
approximately 24 az. white fondant and cover 
wide end of cake, ending about 10 in. fram 
bottom edge. Trim with knife using beard edga 
pattern; smooth with Fondant Smoother, For 
eyes, tint 1 az fondant brayen; roll two Yê in. 
diameter balls, flatten and attach wath damp 
brush, For mouth and nose, use reserved red 
fondant. Roll ta x 1 *& in, lang lag for mouth 
and a 1s in. x 1 in. oval far nose; attach 
places. Using white fondant, roll two Vs x 8 in 
lang ropes far mustache and а * x 20 in. long 
rape for beard; attach. Attach hat pieces with 
dots of icing. Trim two lollipop sticks tn 3 in 
and insert an each side af head, extending 1 
in. Attach ears to sticks with icing. Serves 15. 


"Combine Chrismas Aed with Red-Red for red ауел, 
Combine Brown with Hed-Red for brown shown. 
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Pans: §-Cavity 5йїсапе Round Brownie Pops Mold, p. 170 Cookie Sheet, Cooling Grid, p. 159 
Also: White, Green, Dark Cocoa Candy Melts, p. 196; Primary Candy Calor Set, p. 199; Parchment 
Triangles, р. 138; Cake Boards, p. 241; sugar ica cream cones, waged paper, knife, ruler 


Bake and cool brownie pops in silicone mold supported by cookie sheet Unmold; trim bottoms 
if necessary for flat surface. Cover with melted candy (p. 130]; lat set then repeat, Using melted 
candy in cut parchment bag, cover bottoms ta seal. Let set on waxed peper-covered board. 
Cut cones to 2 in. high. Sat an cooling grid and cover with melted candy (p. 130]; let set on 
waxed paper-covered board. Assemble and decorate using melted candy in cut parchment 
bags. Attach hats to heads. Pipe Santas swirl beard, mustache, both hat brims and pompoarms. 
Pipe dot eves and fill-in mouths. Pipe Santa's dot nose, Elfs dat cheeks, pull-out nose and ears. 
Each servas T. 
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> Silly Santa 


Pan: 6-Cavity Mini Snowman and Stocking, р. 212 

Tips: 3, 5, 44, p, 135-137 

Colors:" Christmas Red, Red-Red, Black, Creamy Peach, Golden Yellow, Lemon Yellow, p. 148 | 

Recipe: Buttercream Icing, p. 118 

Also: Red Candy Melts, p. 196; 4 in. Lollipop Sticks, p. 200; Angled Spatula, р. 140; spice drops, 
mini marshmallows, sugar ice cream cones, knife, ruler, cornstarch 


IU 


Bake and cool cakes in snowman cavities. Trim aff details (bottom will became Santa's head). 

Ice face and body smaath. Trim сопе to 3 in. high for hat. Ice smooth; push into position. Using 

tip 3. pipe outline eyes; dnt nose, outline and fill in mouth (pat smooth with finger dipped in 

cornstarch). Pipa tip 44 outline belt and tip 5 outline belt buckle. Dip 2 mini marshmallows in | 
matted red candy, let set. Flatten spice drops slightly and cut tn shape gloves and shoes, Trim oe 
lollipop stick to 3 in. lang; push through body te hold arms. Slide mini marshmallows and gloves 

onto stick, Using tip 5, attach shoes; pipe zigzag cuffs around shoes and gloves. Pipe tip 5 pull- 

out mustache and swirls for beard, hair, hat brim and pompom. Each serves 1 


“Combine Red-Rad weh Christmas fed hor red showe 


4 





«4 Claus Cookies 


Cookie: 18-Рс. Holiday Cutter Set, p. 216; Cookia Sheet, Cooling Grid, p. 159 

Tips 1, 3, 8, p. 136 

Colors:* Red-Red, Christmas Red, Brown, Creamy Peach, Leaf Green, Lemon Yellow, р. 148 

Recipes; Royal Icing, Roll-Out Cookies, p. 118 

Also: Oval Cut-Duts, p. 153; Red Candy Melts, р. 196; Meringue Powder, р. 145; Angled Spatula, 
p. 140; Disposable Decorating Bags, p. 138; Cake Boards, p. 241; red licorice twists, large 
spice drops, waxed paper, scissors, granulated sugar, knife, cornstarch 


In advance: Make caokias. Prepare and roll out dough. For each Santa, cut 1 head using largest 
oval Cut-Out and 1 body using bell cutter from set (cut clapper off bell). Bake and cool cookies 


Decorate cookies on waxed paper covered board using royal icing. Ice oval cookie smooth in 
light peach. Pipe tip 8 hat with tail extending about Yê în, beyond cookie (smooth with finger 
dipped in cornstarch). Add tip 3 C-motion beard, zigzag hat brim, swirl pompam and outline 
ears. Pipe tip 1 dot eyes and nose, outline mouth; let dry. lêê bell cookie smooth in red. Pipe 
lip 3 ball trim and tip 1 outline buttons; lat dry. Cut licorice into 1* in, sections for arms, 184 

in. sections far legs. Attach to back af body with melted candy. Flatten spice drops slightly 
between waxed paper. Cut 1 in. semi-circles for shoes; shape mittens from * in. ovals. Attach 
with melted candy. Trim mittens with tip 3 zigzags; let dry. Attach head to body with melted 
candy. lat set. Each serves 1, 


итаат Rüd-Réd with Christmas Rad for red shown. Combine Brown with Rad-Red for brown shown. Combina 
Creamy Peach with bony far skin tone shown. Combine Leaf Green with Lemon Yellow far grean awi 





P Festive Face Cupcakes 


Pans: Standard Muffin, Cookie Sheet, Cooling Grid, p. 158 

Tips: 1, 2. 6, 12, p. 136 

Colors: No-Taste Red, Copper, Brown, p. 148 

Recipes: Buttercream, Royal Icings, Roll-Qut Cookies, p. 118 

Also: Snowflake Wishes Standard Baking Cups, p. 213; Oval Cut-Outs, p. 153; 4 in. Lollipop 
Sticks, p. 200; Meringue Powder, p. 145; Cake Board, p. 241; waxed paper, cornstarch 


In advance: Make Santa face cookies. Prepare and roll aut dough; cut cookies using small 
oval Cut-Out. Bake and cool. Decorate cookies on waxed paper-covered board using royal 
icing. Ice smooth; let set. Outline and pipe in tip û hat and ears [pat smooth with finger dipped 
m cornstarch}. Pipe tp 1 dot eyes, nose and outline mouth. Pipe tip 2 swirl beard and hat trim. 
Let dry. Attach cookies to sticks with dots af icing; let dry. 


okie in 
fot bordar. 


Ice cupcakes smooth in buttercream; use spatula ta create rounded top. Insert c 
cupcake. Pipe tip 12 outline arms, tip & dots gloves. Odd tip 2 swirl culls. Pipe tip 
Each serves 1 
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А Deer-licious Brownies 

Pans: 3-Cavity Silicone Round Brownie Pops Mold, p. 170; Cookie Sheet, Cooling Grid, p. 158 

Candy: Light Cocoa, Red, White Candy Melts, p. 196; Garden Candy Color Sat, p. 199; 
Christmas Candy Making Kit MEGA PACK, p. 214 

Recipe: Favorite brownie racipe ar mix 

Also: Parchment Triangles, p. 138; chocolate nougat candies, knife 


In advance: Mold candy reindeer heads using piping method (p. 130). For black, tint portion 
of light cocoa candy using black candy color, For tan antlers, add a small amount of light 
cocoa candy to white: Fill cavities 44 full. Chill until firm. 


Bake and cool brownie pop bodies in silicone mold supported by cookie sheet. Trim bottoms 
flat if needed. Cover with melted candy (р. 130k chill until firm. Aall naugat candies to shape 
legs [if necessary, soften by placing wrapped candias in microwave for about 5 seconds|, 
Attach legs, than head, using melted candy. Position reindeer Each serves 1. 


Y Santa's Deer Friend 


Pans: 6-Cavity Mini Stocking and Snowman, p. 212; Cooling Grid, p. 159 

Tips: 3, 8, 12, 16, p. 136-137 

Colors:* Brown, Red-Red, Black, p. 148 

Recipe: Buttercream Icing, p. 118 

Also: Light Cocoa Candy Melts, p. 196; Disposable Decorating Bags, p. 138; large pretzel 
twists, candy-coated chocolates, waxed paper, sarrated knife 


In advance: Make antlers (р. 1251. 


Bake and cool mini stocking cake. Turn cul end down and ice smooth Tor collar, Pipe tp 3 dot 
eye and outline mouth, Pipe tip 8 dat позе. Cover raindeer with tip 18 stars. Add tip 12 pull-out 
ear. Pipe in inner ear with tip 3. Attach yellow candy-coated chocolates ta collar with dats of 
icing. Insert antlers. Each serves 1. 


*Combine Brown wah Fgd-Red for Grown shown. 





Y Sleigh Pal Cookies 


Pans: Cookie Sheet, Cooling Grid, p. 158 

Tips: 1, 2, 3,5, p. 136 

Colors: Brown, Red-Red, p. 148 

Recipes: Color Flow Icing, Rall-Dut Cockies, p. 118 

Also: 2010 Pattern Book (Antlers, Ears), p. 132: 9-Pe. Holiday Cutter Set, p. 216; Snowflake 
Wishes Party Bags, p. 213; Color Aw Mix, p. 145; Cake Boards, p. 241; Disposable Decorating 
Bags, p. 138; waned paper, cornstarch, knife 


In advance: Make cookies. Prepare and roll aut dough. Cut heads using bell cutter; cut off 
clapper, Bake and cool cookies. Outline cookies with tip 3 and full-strength color Haw; flow in 
with thinned color flaw in cut bag. Let dry overnight 


Tape antlers and ears pattems to cake board; cover with waxed paper. Position cookies 
Using full-strength color flaw and tp 5, pipe antlers and ears against cookie; let dry. Pipe in 
inside mars with tig 3. Pipe tip 5 dot hair and nose, tip 2 dot eyes and outline mouth, Dutiine 
accant ап nose with np T. Let dry. Carefully remove waxed paper and overpipe anthers and 
Bars on back sida: lat dry. Each serves 1. 
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> Heading Up the Sleigh 

Pans: Guitar, p. 185; Cookie Sheet, Cooling Grid, p. 159 

Tips: 2A, 4, 12, ТЕ, p. 136-137 

Colors" Brown, Christmas Red, Red-Red, Black, р. 148 

Candy: Light Cocoa, White Candy Melts (14 nz. aach}, p. 185; Primary Candy Color Set, p. 198 

Recipe: Buttercream Icing, Roll-Qut Cookies, p. 118 

Also: 2010 Pattern Book [Antlars|, р. 132; Oval Cut-Ours, p. 153; Cake Boards, Fanci-Foil Wrap. 
p. 241; knife 


In advance: Make cookies. Prepare and roll out dough. Cut 3 antler cookies using pattem and 
knife; reverse pattern and cut 3 more. For ears, cut 4 oval using largest Cut-Out Trim off 1 10. 
from ona narrow end of each oval. Bake and cool cookies 


Bake and cool guitar cake; cut off neck: Stack and ice together 3 cookies for each antlers; 
stack and ice together 2 oval cookies for each ear. Ice top and sides of antlers smooth. 
Combine melted white and cocoa candy; tint with orange candy color to match icing color, 
Cover antlars with melted candy Гр: 130}; chill until firm. Position ears against cake, attaching 
with icing. Ice inside of ears smooth. Using tip 12, pipe in nose and add dot eyes. Pipe tip 

4 string mouth and string highlight on nose, Cover head and ears with tip 18 stars. Position 
antlers against cake. Pipe tip 24 balls on tap of head. Cake serves 10; each cookie servas T. 


"Combine Brown with Christmas Red for brown shown Combine Brown, Christmas Red and Black for dark 
brown shown. Combiee Christmas Red wah Red-Rad Tor rad shown. 


WINTER/CHRISTMAS 
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А Hoofs оп the Roofs 


Pans: Long Loaf, p. 159: Non-Stick Large Cookie/Jelly Roll, 
Cooling Grid, p. 167 

Tips: 1. 3, р, 138 

Colors: Royal Blue, White-White, p. 148 

Fondant/Gum Paste: White Ready-To-Use Rolled Fondant 
(96 ог.1, р. 148: Star Power Fondant Imprint Mat, 20 in. 
Rolling Pin, Roll & Cut Mat, p. 150; Essy-Glide Fondant 
Smoother, Brush Set, 10 Pc. Fondant/Gum Paste Tool Set, 
p. 151 

Candy: White, Green, Red, Light Cocos Candy Melts, p. 196; 
Garden Candy Color Set, p. 199; Santa. & Reindeer Pretzel 
Mold, р. 214; B in. Lollipop Sticks, p. 200 

Recipe: Buttercream Icing, p. 118 

Also: Cake Boards, Fanci-Foil Wrap, p. 241; 18 Pc. Holiday 
Metal Cutter Set, p. 216; White Sparkle Gel, p. 148; Spatula, 
р. 140; Parchment Triangles, p. 138; 16 іп. wide red ribbon 
(i yd.), waxed paper, ruler, knife, fine tip artist brush, 
aluminum foil 


In advance: Mold candy sleigh, reindeer and Santa. (р. 130) 


Prepare 3 in. high cake for rolled fondant (p. 119). Tint 72 az 
fondant light blue. Cover cake; smooth with Fondant Smoother. 
For cake sides, гай out remaining blue fondant 1% in. thick. 
Imprint star design following instructions on Imprint Mat 
package. Cut strips to fit cake sides; attach with damp brush. 
Add a smell amount of White-White to piping gel, Using tip 1, 
outline stars, then use decorating brush to fill in area. Using 
full-strength White-White and fine tip brush, fill in swirls; 
repeat 2-3 times if needed. Using buttercream, pipa tip 3 
beads on side Seams. 


Position candy sleigh on cake top, Insert front row at 3 
reindeer lollipops. Using Bats of melted candy, attach 15 іп 
пап from reindeer to inside of sleigh; start with reindeer 
farthest from sleigh end leave some slack in the ribbon 
between reindeer. Insert hack row of reindeer and repeat. 
Attach Santa in sleigh with melted candy. For clouds, roll 
white fondant balls to 1 in. diameter. Shape togather 3-5 
balls and cover wath a thin sheet of fondant. Sculpt fondant 
to shape with veining tool, Position clouds at bontom border. 
Servas T8. 
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4 Snow-Capped Chap 

Pans: Soccer Ball, p. 165; Iridescents! Tree, p. 212 

Tips: 1M, 2A, 5, 16 p. 136-137 

Colors:* Violet, Black, Orange, Rose, p. 148 

Recipe: Buttercream lcing, p. 118 

Also: Cake Boards, Fanci-Foil Wrap, p. 241; Cooling Grid, p. 158; 
knife, cornstarch, ruler 


Ваке and cool cakes. For tree, trim off bottom section, leaving 
top 3 sections for hat. Trim off Ys in, from tree branch tips an 
each side to form triangle. Ice tree to level and smooth in 
buttercream. For soccer ball, trim 2 in. off one end. Ice flat 
ands of cakes and position end-to-end on foil-wrappad, double 
thick board, cut to fit. Ice ball cake smooth for head. Pipe tip 

3 oval eyes and string mouth. Pipa tip 2A pull-out nose and 

dot cheeks [nat eyes, cheeks and nose smooth using finger 
dipped in cornstarch), Cover hat with 1 in. wide stripes of violet 
and white tip 16 stars. Pipe tip 1M swirl brim and pompam. 
Servis 20. 


“Combine Violet with Rase for vielet shown, 
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«4 The Coolest Friends 


Pans: 3-Cavity Silicona Round Brownie Pops Mold, p. 170; 
Cookie Sheet, Cooling Grid, p. 159 
Tips: 2, 3. 5, p. 138 





Colors: Sky Blue, Red-Red, Kelly Green, p. 148 4 Snowflakes Shine 
Recipe: Buttercream Icing, p. 118; favorite brownie mix or Cookie: Snowtlakes Nesting Cutter Set, р. 216; Cookie Sheet, 
recipe 


Cooling Grid, p. 159 
Also: Snowman Icing Decorations, p. 21%: White Cookie Icing, Tips: 2, 3, p. 136 


p. 202; knife; comstarch, ruler Color: Royal Blue, р. 148 


Bake and cool brownies in silicone mold supported by Recipes: Royal Icing, Roll-Qut Cookies, p. 118 

cookie sheet. Trim to 154 in. high with knife. Cover with Also: White Sparkla Gel, р. 144: Meringue Powder, p. 145 
heated Cookie Icing (р. 130). Let set. Attach icing decorations 
with buttercream. Pipa tip 5 outline scart with tip 2 pull-out 
fringe. Pipe in tip 5 coat (pat smooth with finger dipped in 
comstarch), Pipe in tip 3 bow tie, dot knot and buttons. Each 
Serves 1, 





In advance: Make cookies. Prepare and roll out dough. Cut 
snawflakes using largest and second smallest cutter from set 
Bake and cool. 


Using royal icing, outline outer edge of large cookies with tip 3, 
small cookies with tip 2. Fill in centers with Sparkle Get let Spi, 
Pipe tip 2 outline veins and dot centers. Attach cookies wih 
dots of icing. E ТЫ | 
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> Snowman Summit 


Pans: 6, 10 x 3 in. Round, p. 158 

Tips: 6, 7, 8, p. 136 

Colors:* Royal Blue, Black, Red-Red, Christmas Red, Violet, Rose, Leaf Green, Drange, p. 148 

Fondant: White Ready-To-Use Rolled Fondant [108 oz.], Gum-Tex, р. 149; White Pearl Dust, 
Brush Sat, Easy-Glide Fondant Smoother, p. 151; 20 in. Rolling Pin, Roll & Cut Mat, p. 150; 
Round, Star Cut-Üuts, p. 153 

Recipes: Buttercream Icing, р. 118; Thinned Fondant Adhesive, Chocolate Fondant, p. 119 

Also: Dark Cocos Candy Melts, p. 196; Piping Gel, p. 145; White Sparkling Sugar, p. 146; 1134 in. 
Lollipop Sticks, p. 200; Circle Metal Cutter (3 in), p. 204; Parchment Triangles, p. 138; Dowel 
Rods, p. 240; 12 in. Round Silver Cake Base, Cake Circles, p. 241; knife, rular, cornstarch, 
Waxed paper 


In advance: Prepara Chocolate Fondant and tint black. Вой out tè in. thick and cover base 
board (p. 123]. Reserve remaining black fondant, Also: Make and assemble snowmen (р. 125]. 
And: Prepare stars. Roll out white fondant ain. thick. Cut 45 stars using smallest Cut-Dut 
Brush with Piping Gel and sprinkle with Sparkling Sugar. Let dry an cornstarch-dusted surface. 


Bake and cool 2-layer cakes [trim layers to 235 in. for 5 in. high tiers), Prepare for Stacked 

| Construction (n. 118] and cover with 60 oz, tinted rolled fondant [p. 119). Roll out white fondant 
V& imn. thick for snow drifts. Far & in. cake, cut a 20 x 2 in. strip; use knife to cut random waves 
inta top edge. Roll up strip then unroll around base of саке, attaching with damp brush; 
smooth, For 10 in. cake, cuta 20 x 2 in. and a 12 x 2 in. strip and repeat as above. For scrolls, 
roll white fondant into ê in. diameter ropes in various lengths, Use piping gal in cut parchment 
bag to pipe scroll designs onto snow drifts; attach ropes over designs, trimming as needed. 
Pipe a line of piping gel ovar ropes; use brush to spread to coat evenly. Sprinkle with Sparkling 
sugar. Position cakes on prepared base. Attach stars to cake sides using piping gel. Insert 
snowman, trimming sticks as needed. For bottom snowman, use tip of knife to cut a small hole 
in base board to hold stick. Serves 40. 


"Combine Rod-Rad with Christmas Red far red shown. Combena Viclet with Anae for violet shown. 
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«4 Snow Peeks 


Pan; Non-Stick Cookie Sheet, p. 167 

Candy: White Candy Metts, р. 156; Primary and Garden Candy Color Sets, p. 199; Christmas Candy 
Kit for Pretzels, Christmas Candy Making Kit MEGA PACK, p. 214 

Also: Letters & Numbers Gum Paste & Fondant Mold Set, p. 153; 101 Cookie Cutters, p. 203; White 
Nonpareils Sprinkles, p. 146; Parchment Triangles, p. 138; Fanci-Fail Wrap, p. 241; pretzel rods, 
6x4x2in. high craft foam block, 114 yards ribbon 2 in. wide), glue gun, knife, ruler, scissors, 
plastic wrap 


In advance: Mold candy. Using Piping Mathod, make snowmen pretzels using mold from Pretzel 
Kit and candy tinted various colors. Using Layering Method, make snowflake lollipops and letters 
using molds and white and blue tinted candy. Make 6 hills. Set large and medium round cutters 
оп non-stick pan. Fill *à in, deep with malted candy; chill until firm. Unmold and let came to room 
temperature. Use a warm knife to cut a straight bottom edge for heights from 195 to 214 in. Using 
melted candy in cut parchment bag, pipe an random swirls; immediately sprinkle on nonpareils. 
Let set. 


Wrap craft block with fail. Wrap ribbon around edge and secure in back with hot glue. Attach 
candy letters using melted candy. Attach hills across front and back with melted candy, Wrap 
bottom end of pretzels with plastic wrap. Insert pretzels and lollipops in center. Each serves 1. 
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> The Sock Exchange 


Pans: 6-Cavity Silicone Mini Stocking/Boy/Tree Mold, p. 212: Cookie Sheet, Cooling Grid, p. 159 
Tip: 12, p. 136 
Colors": Kelly Green, Violet, Rose, Christmas Red, Red-Rad, p. 148 


Fondant White Ready-To-Use Rolled Fondant (2 oz. far 3-5 treats], p. 14% Silver, Gold Pearl Dust; 


Brush Set, p. 151; Cutter/Embosser, p. 152: 9 in. Rolling Pin, Roll & Cut Mat, p. 150 
Recipe: Buttercream Icing, p. 118 
Also: White Sparkling Sugar. p. 145; lemon extract, knife 


Bake and cool stocking cakes in silicone mold supported by cookie sheet. Ica cakes smooth: 
let sat, Using tip 12, build up cuff; sprinkle immediately with Sparkling Sugar. Roll out fondant 
Vain. thick. Cut dots for red stacking using large opening of tip 12. Cut stripes for violet 
stocking in random widths with knife. Cut 16 іп, squares for green stocking using wavy-adga 
wheel of Cutter/Émbosser. Attach fondant decorations with dots of icing: trim Squares with 
knife as needed. Paint fondant pieces with mixture of Pearl Dust and lemon extract; let dry 
Each serves 1. 


"Combet Wiola with Roae far violer shown- Combine Christmas ded with Rod-Aed for red shown 





4 All The Tree's Treasures 


Cookie: Tree Comfort-Grip Cutter, p. 216; Cookie Sheet, Cooling Grid, p. 159 

Tip: 3, p. 138 

Colors:* Kelly Green, Violet, Rose, p. 148 

Candy: White, Yellow, Rad Candy Melts, p. 136; Garden Candy Color Set, p. 189; Stars Candy Mold, 
p. 226; Gift Truffles Classic Candy Mold, p. 187 

Recipes: Royal Icing. Roll-Out Cookies, p. 118 

Also: White, Silver, Gold Pearl Dust, Brush Set, p. 151; 8 іп, Cake Circles, p. 241; Meringue 
Powder, p. 145; Parchment Triangles, p. 138; waxed paper, knife, ruler 


In advance: Make cookies. Prepare and roll out dough. For each treat, make 1 full trae, 1 
half-tree easel support [cut trea in half vertically before baking) and 1 circle using В in. Cake 
Circle аз a pattern. Bake and cool cookies. Also: Ice full trea cookies. Outline trees using tip 3 
and full-strength royal icing; fid in with thinned icing. Let dry: And: Make dot ornaments. Using 
thinned royal icing, pipe tip 3 dots, 36 in. diameter, on waxed paper-covered board. Make 11 
foreach trea, Lat dry; brush with Pearl Dust. Amd: Mold candies (p. 130). Tint partion af melted 
white candy gray using black candy colar. Far each treat, make 1 star and 10-15 gifts; use 
painting or piping method for bow and ribbons. Chill until firm. Brush bow and ribbons with 
Pearl Dust. 


Assemble treats. Attach half-trea support to back of full tree using melted candy; let set. Attach 
star and ornaments using royal icing; let set. Spatula ice round cookie. Stand tree in center and 
position candy gifts. Each serves 1. 


“Combine Violet with Rose Far violes shown 





4 Brownie Blast! 


Pans: 12-Cavity Silicone Petite Snpwtlake Mold, p. 212; Cookia 
sheet, Cooling Grid, p. 158 

Candy: Snawflake Large Lollipop Mold, White Candy Melts, p. 214 

Recipe: Favorite brownie recipe or mix 

Algo: Parchment Triangles, p. 138; pastry brush 


In advance: Make candy snowflakes. Using matted candy in 
cut parchment bag, pipe in anly canter snowflake designs of 
candy mold. Chill until firm. Overpipe for strength; chill unti 
firm. Repeat as needed 


Bake and cool brownies in silicone mold supported by cookie 
sheet. Attach snowtlakes with melted candy. Each serves 1. 
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> Decked-Out Tree Tower 


Pans: 6,8, 10 x 2 in, Round, p. 157 

Tips: 2, 3, n. 138 

Colars:* Kelly Green, Mass Groan, Buttercup Yellow, Braven, 
Black, p. 148 

Fondant White Ready-To-Use Rolled Fondant [77 oz], Gum- 
Тех, p. 149; Green, Gold and Silver Pearl Dust, Brush Set, 
10-Pc, Fondant/Gum Paste Too! Set, Easy-Glide Fondant 
Smoother, Fondant Shaping Foam, Flower Former Set, 
р. 151; 20 in. Rolling Fin, Roll & Cut Mat, p. 150 

Recipes: Buttercream, Royal lcings, p. 118; Thinned Fondant 
Adhasive, p. 118 

Also: 2010 Pattern Book (Star Topperl, р. 132; Meringue 
Powder, Piping Gel, Clear Vanilla Extract, p. 145; Red 
Colored Sugar, p. 146; Саке Dividing Set, p. 138; 3-Pc 
Holiday Мага! Cutter Set, 6 Pc. Christmas Mini Metal Cutter 
Set, p. 216; 6, 8 and 10 in. (2) Decorator Preferred Smooth 
Edge Plates, Hidden Pillars [3 pks.], p. 237: 6 in. Lollipop 
Sticks, p. 200; Caka Circles, p. 241; va in. wide ribbon (5 yds. 
knife, scissors, waxed paper, ruler, cornstarch, 4, & and B in. 
diameter craft foam circles (2 in. high] 


2-3 days in advance: Prepare fondant for trims. Add 3 tea- 
spoons Gum-Tex to 3D oz. fondant. Tint as follows: 12 oz. green, 
B nz. gold and В oz. silver (use a small amount of Black]; 
reserve 2 пт. white, Also: Make star topper and ornaments; 
attach ornaments to plates ip. 125). And: Make laavas and 
barries (p. 128]. 


Bake and cool I-layer cakes. Prepare and cover with 48 

oz. light green fondant |p. 115). Prepare for Push-in Pillar 
Construction (р. 118]; use 6 in. and В in. plates to mark 
positions for pillars on 8 in. and 1D in, cakas. Trim В hidden 
pillars ta 535 in. high for tap 2 tiers; trim 4 pillars ta 375 in. high 
for bottom tier, At party: Assemble cakes and attach leaves 
and berries to cakes using thinned fondant adhesive. Insert 
star topper Serves 30. 


"Combine Kelly Green wah Mass Green far green leaves. Соте 
Buttercup Yellaw with Brown for gold ornaments, 





` ® Lights in the Forest 


Pans: 8-Cavity Silicone Round Brownie Pops Mold, p. 170; Mini 
Muffin, Cookie Shear, Cooling Grid, p. 18Û 

Candy: Green, Yellow, White Candy Melts, p. 190; Stars Candy 
Mold, p. 226 

Recipe: Favorite brownie recipe ar mix 

Also: Flowerful Medley Sprinkles, p. 146; Parchment Triangles, 
р. 129; Cake Boards, p. 241; mall chocolate nougat candies, 
knife, waxed paper 


In advance: Mold candy places (p. 130). Mold stars in candy 
mold, filing aniy 5 full. Lighten portion of melted green candy 





WINTER/CHRISTMAS 


with a small portion af melted white candy. Mold circle bases 
in Mini Muffin pan, filling cavities Yé in. deep. Chill until firm; 


Bake and cool brownie pops in silicone mold supported by 
cookie sheet Cover with malted candy (р. 130); chill until firm. 
Using melted candy in cut parchment bag, cover bottoms ta 
seal; lêl set on waxed paper-covered board. Assemble using 
melted candy, allowing candy to set between each step 
Attach nougat candy ta bottom for trunk; attach trunk to circle 
base, Attach confetti sprinkle lights and candy star, Each 
serves 1. 
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Y Ski Scene 


Cookie: Christmas Cookie Tree Cutter Kit, 
p. 414; Christmas Tree Comfort-Grip Cutter, 
18-Рс. Holiday Cutter Set, p. 216; Cookie 
Sheet, Cooling Grid, p. 153 

Tips: 1, 2, 3, 4, 5, 12, 15, 16, 17, p, 136-137 

Colors:” Kelly Green, Christmas Red, Royal 
Blue, Rose, Violet, Lemon Yellow, Orange, 
Brown, Black, Copper, p. 148 
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Fondant: White Ready-To-Use Rolled Fondant 
{86 nz.), Gum-Tex, p. 143; Brush Set, р. 151; 
20 in. Rolling Pin, Roll & Cut Mat, p. 150 

Recipes: Royal Icing, Rall-Dut Cookies (4 


racipes), p. 118; Thinned Fondant Adhesive, 


р. 118 

Also: 2010 Pattern Book (Upper, Lower 
Slopes, p. 132; 3-Tier Pillar Cake Stand, 
p. 235: Jumbo Confetti and Jumbo Rainbow 
Manparails Sprinkles, Ролле Medley 


and Rainbow Monparails Sprinkles, p. 148; 
4 in. Lollipop Sticks, p. 200; Cake Boards, 
Cake Circles, Fanci-Fail Wrap, p. 241; 
Meringue Powder, p. 145; waxed paper, 
knife, rular, cornstarch, scissors, tapa 


In advance: Меке cookies for stacked trees 
Prepare and rali put dough; cut using cutters 
from Cookie Tree Set. For large tree, cut 2 
cookies using each size cutter, For aach 
medium tree, cut 2 cookies using each of 





B smallest cuttars and 1 cookie using 7th 
smallest cutter. Bake and cool cookies, Also: 
Make cookies Tor other features. Prepare and 
roll aut daugh. Using cutters from 18 Pe. Sat, 
cut? gingarbread boys, 2 snowmen and 4 
treas. Cut 9 more trees to make 1B easel back 
supports; trim off tree trunks and cut trees 

in halt vertically, Using Tree Comfort-Grip 
Cutter, cut 4 trees. Using pattern and knife, 
cut Upper Ski Slopa; reverse pattern and cut 
Lower Ski Slope. Bake and cool all cookies. 
And: Prepare fondant skis, ski poles and scart 
ends. (p. 178] 


Assemble and decorate stacked traes using 
royal icing. Baginning with largest cookies 
and working up, build trees following package 
directions. Pipa їр 17 pull-out stars for 
branches. Sprinkle wath Jumbo Monpareils 
Attach Jumbo Confetti with icing dots. Pipa tip 
5 pull-out snow. Let dry 


Decorate standing cookies using royal 

icing. Cover larger traes with tip T6 pull-out 
stars, smaller trees with tip 15 pull-aut stars. 
Sprinkle with nonpareis; attach confetti. Let 
dry. Use tip 5 to outline and fill in snowmen 
[pat smooth with finger dipped in cornstarch], 
Pipa hat and scarf with tip 4. Pipe tip 3 hat 
band and pull-out dot nose. Pipe tip 2 dot 
eyes, mouth and buttons. Let dry. Decorate 
skiers in assorted colors. Use tip 5 to outline 
and fill in faces, jackets and pants [pat 
smooth. Using tip 2, pipe dot eyes and nose, 
putlina or dot mouth, C-motion ears on boys, 
dot cheeks an girls; pipe hair using curls, 
outlines and pull-out dots. Use tip 4 ta pipe 
shoes. Attach ski poles to hands; pipe tip 

3 gloves and tip 2 fingers over stick. Pipa 
earmufis and hats with tip 3; add tip 1 outline 
and zigzag trims ta hats and jackets. For nack 
portion of scart, roll out reserved fondant 

Ha in. thick Cute Yax 2 in. strip; attach using 
demp brush. Attach matching scarf ends 
using fondent adhesive, Let dry. Attach easel 
backs using royal icing, lat dry. 


Prepare ski slopes. Use pattern to cut upper 
and lower ski slopes from cake boards; cover 
with foil dp. 112). Using royal icing, attach ski 
slope cookies: Spatula ice ta cover; build up 
outside adges using tip 12 then swirl with 
spatula. Let dry 


Prepare cake stand. Вай! nut remaining white 
fondant Vein. thick, Ta cover 10 in. plate, rol 

a 17 in. circle. Place a 12 in. cake circle in 
center as your guide; use knife ta cut random 
snow “drifts” from 1 to 212 in. long. Transfer 
fondant to cover 10 in, plate, allowing fondant 
tn drape dawn over sides. Repeat using 14 in 
cake circle to- cover 12 in, plate and 16 in 

cake circle to cover 14 in. plate rolling fondant 
Sin. larger then cake circles 


Assamble at party: Position stacked cookia 
trees an cake stand. Attach ski slopes with 
icing, Attach skis, then skiers, trimming easel 
backs as needed. Position standing trees and 
впомтап. Each cookie serves T 


*Cambine Vinlgt with Aosa forveolat shown 





> Toy Shop Trooper 


Pans: 6-Cevity Silicone Mini Stocking/Bay/Trea Mold, p. 212: Cookie Sheet, Cooling Grid, n. 160 

Tips: 1, 2,3, p. 136 

Colors:* Galden Yellow, Lamon Yellow, Red-Red, Chr simas Red, Black, Royal Blue, Brown. 
Copper (for skin tana shown, p. ТАВ 

Candy: Dark Cocoa Candy Melts”, p. 198; Garden Candy Color Sat, p. 199; Cordial Cups Candy 
Ман, p. 197 

Recipes: Sugar Cookies, Royal Icing, о 118 

Also: Parchment Triangles, p. 138; Circle Metal Cutter, p. 204; Meringue Powder. p. 145; Cake 
Board, p. 241; waxaed paper 


In advance: Make candy hat. Tint malted candy black using candy color, Mold solid hat in 
Cordial Cups Mold (р. 130); chil! until firm. Place nat оп waxed paper-covared board: pipe brim 
using Melted candy in cut parchment bag; chill until firm 


Prepare cookie recipe апо press into boy molds 72 in. deep. Bake and coal cookies in silicone 
mold supported by cookie sheet. For base, roll aut dough 7 in. thick and cut using circle cutter 
Decorate soldier using royal icing. lee face, hands and clothing smooth. Pipe 1р 2 string belt, 
shirt collar, cuffs, shoulder pads; dot hose, eyes and buttons. Pipe tip 1 string mouth, button 
detail; pull-out dat epaulets. Attach soldier to round cookie with melted candy: attach hat ta 
haad. Fipa tip 3 pull-out &tring hair, hat band and fleur-de-lis. Each serves 1, 


"Чатта Golden Yellow with Lg mon Tele for yellow shown Lambie Rad-Red with Christe ав Red far rad 
shown. Combine Brown wah Rgd-Red for Brown shen. 
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*« North Pole Climbers 


Pans: Standard Muffin, p. 159; 17.25 11.5% 1 in. Non-Stick Large Cookie/Jelly Вой, Cooling 
Grid, p. 167 

Candy: White, Light Cocoa, Green, Red, Orange, Blue Candy Melts, р 136; Santa Claus Candy 
Cane Mold, Frosty Friends Candy Cane Mold, p. 214 

Recipe: Favorite crisped rice cereal tre ats 

Also: Round Comfort-Grip Cutter. р. 202; Decorator Brush Set, p. 199 or Parchment Triangles, 
р 138: Jumbo Confetti Sprinkles, p. 148; candy canes; white card stock, black fine-tip marker 


In advance: Make candy cane candies. For skin tone shown, tint a small portion of melted 
white candy with meltad orange candy. Mold candies on candy canes using painting or piping 
method (р. 1301. Chill until firm, To make base, place round cutter an jelly roll pan and fill vû in 
daep with melted cocoa candy. Chill until firm. 


Prepare cereal treats mixture and prass while still warm into muffin pan cavities tg shape, 
mmediately unmold, Make hole in top with end of candy cane. Cover treats with melted candy 
tp. 120); chill until firm. Attach treats to bases and confetti to treats with melted candy. Insert 
candy canas. Print namas on card stock with marker; attach to candy cana with melted candy 
Each serves 1, 





4 Let's Raise the Roof! 


Cookie: Gingerbread Hause Comfort-Grip Cutter, &-Pc. Holiday Mini Cutter Sat, p. 216; Cookie 
Sheet, Cooling Grid, p. 159 

Tips: 1, 2, 3, 4, p. 136 

Colors: Red-Red, Kelly Green, p. 148 

Recipes: Royal Icing, Grandma's Gingerbread, p. 118 

Also: B in. Cake Circles. Сака Board, Silver Fanci-Foil Wrap, p. 241: Flowe rful Medley Sprinkles. 
Jumbo Confett Sprinkles, p. 146; Meringue Powder, р. 145: Small Angled Spatula, p. 140: 9 in 
Railing Pin, р. 150; spice drops, red pinwheel candies, mini candy canes, sugared jelly ropas, 
striped rectangle hard candies, spice drops, granulated sugar, scissors, ruler, serrated knife, 
comsterch 


Prepare gingerbread dough and roll aut %4 in. thick For house front and back, cut 2 cookies with 
Comfort-Grip cutter, Trim off chimney. Cut 2 side walls, each 2 x 215 in high and 2 roof panals, 
each Flè x 274 in. high. Bake and cool ell places. If pleces expand during baking, measure 
when cool and trim to original size using Serrated knife. Cut approximately 18-24 gingerbread 
boys using cutter fram sat, bake and cool. Assemble and decorate house (p, 128). Decorate 
gingerbread boys with tip 1 facial features and tip 2 clothing: let dry. Fill house with boys. Each 
cookie servas 1 
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> Valentine Brownie Points 


Рап: 8x 13x Zin. Sheet, р. 157 

Tip: 3, p. 135 

Recipe: Favorite brownie recipe or mix 

Also: Heart Comfort-Grip Cutter, p. 220; Valentine Candy Making MEGA РАСК, p. 219; Light 
Cocoa Candy Melts, p. 219; Brownie Fudge Icing, р. 169; Pink, White Cookie Icing, p. 220; 
Parchment Trignglas, p. 138 


In advance: Make candy hearts. Using heart lollipop mold from set, mold hearts without lollipop 
sticks. Tap to settle: chill until firm. 


Bake and cool brownies. Cut aut hearts using cutter. Ice tops smooth with Fudge icing. Using 
Cookie icing in parchment bag fitted with tip 3, pipe lines, swirls and letters. Attach candy heart 
with icing. Each serves 1. 


m— 
И d x sl 





Ф А Ravishing Rose! 


Pan: 3 x 13 x 2 in. Sheet, р. 157; Cookie Sheet, Cooling Grid, p. 159 

Also: Large Icing Roses, p. 147; 101 Cookie Cutters, p. 203; Pink Colorad Sugar, p. 146; White 
Candy Melts (1 pk. makas 14 treats), p. 196; Cake Boards, p. 241; Brush Set, p, 151; Parchment 
Triangies, p. 138; waxed paper, knife 


Bake and cool cake; trim to 17 in. high. Cut treats with a knife using smallest round cutter 

from sat as a guide. Ice bottoms with malted candy; place on waxed paper-covered board and 
chill until firm. Cover treats with melted candy (р. 130); chill until firm. Fill a shallow bowl with 
pink sugar. Using melted candy in cut parchment bag, pipe line around bottom edge of treat. 
Plate treat in bowl and coat edge with sugar. Brush aff excess sugar. Repeat for top edga, then 
center, Attach rose with melted candy, Each serves 1. 





« Nonpareil Valentines 


Pans: Petite Heart, p. 218; Cookie Sheet, Cooling Grid, p. 158 
Also: White Candy Melts (1 pk. covers 12-14 hearts], p. 198; Valentine Nonpareils, p. 219; Cake 
Boards, p. 241; waxed paper, shallow bowl, spoon 


Bake and cool heart cakes, Decorate 3-4 at a tima. Cover with malted candy (p. 130]. Let set 
briefly, then place in bowl of nonpareils. Spoon nonpareils over top tp cover transfer to waned 
paper-covered board. Chill until firm. Each sarvas 1. 
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> Gota Crush on You Cupcakes 


Pans: Standard Muffin, Cookie Sheet, Cooling Grid, p. 158 

Recipes: Buttercream Icing, Roll-Out Cookies, p. 118 

Also: 6-Pc. Nesting Hearts Cutter Set, p. 220; Red, Pink Colored Sugars, p. 219; Sweetheart 
Bandana Standard Baking Cups, p. 218 


In advance: Make cookies. Prepare and roll out dough. Far each treat, cut hearts using 2 
Smallest cutters from set. Sprinkle with sugar; bake and cool, Layer cookies with icing. 


Bake and cool cupcakes; ice tops. Insert cookies, maunding icing to support back if naeded. 
Each serves 1. 


> Butterfly Kiss Cookies 


Cookie: 6-Pc, Nesting Hearts Cutter Set, p. 220; Cookie Sheet, Cooling Grid, p. 158 

Tip: T, p. 136 

Colors: Rad-Red, Rose, Burgundy, Black, p. 148 

Recipes: Color Flow Icing, Roll-Out Cookies, p. HE 

Also: 2010 Pattern Book (Swirls, Butterfly], p. 132; Sweetheart Bandana Treat Bags, p. 219: 
Color Flow Міх, p. 145; Cake Boards, p. 241; toothpicks, waxed paper 


In advance: Make cookies. Prepare and roll out dough. For each treat, cut 1 large heart using 2nd 
largest cutter from set and 1 small heart using 2nd smallest cutter from set. Bake and cool. Cover 
with thinned icing |p. 130]. Let dry 24 hours on waxed paper-covered board. 


Use patterns to mark designs on cookies. Use tip 1 and full-strength color flow to pipe dat 
swirls and outline butterfly. Attach small cookie to large using icing. Each serves 1. 









VALENTINE'S DAY 


«4 Lip-Smacking Snack 


Pans: &-Pc. Nesting Hearts Cutter Sat, p. 220; Cookie Sheet, Cooling Grid, p. 159 

Tip: 4, p. 138 

Color: Rose, p. 148 

Candy: Red Candy Melts, Kissy Lips Candy Mold, p. 219; Decorator Brush Set, p. 199 

Recipes: Color Row Icing; Roll-Qut Cookies, p. 118 

Also: Pink Cake Sparkles, p. 219; Color Flow Mix, p, 145; Cake Boards, p. 241; Disposable 
Decorating Bags, p. 138; tea strainer, spoon, waxed papar 


In advance: Make candies. Mold red lips in candy mold, filling cavities just * full, Tap to settle; 
chill until firm. Also: Make cookies. Prepare and roll aut dough. Cut cookies using largest heart 
cutter from set. Bake and cool. Cover with thinned icing (p. 130). Let dry 24 hours on waxed 
paper-coverged board, 


Push Cake Sparkles through tea strainer for a finer texture. Using full-strength icing, pipe tip 4 
messaga; immediately sprinkle on Cake Sparkles. Let set, then brush off excess. Attach candy 
lips with icing. Each serves 1. 
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*« Sweet & Tart Hearts 


Cookie: -Cavity Silicone Ruffled Heart Mold, p. 218; Cookie Sheet, p. 159 

Candy: White, Light Cocoa Candy Melts, p. 219; Decorator Brush Set, p. 199 

Also: Piping Gel, p. 145; Pink and White Sparkling Sugars, р. 148; fresh blueberries and 
raspberries 


Mold *«« in. thick candy shells (р. 130) in silicone mold supported by cookie sheet. Chill until 
firm. Brush top edges of heart molds with Piping Gel and dip into Sparkling Sugars, Fill with 
fruit. Each serves 1. 
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> Easter Enthusiast 


Pans: Teddy Bear, p. 163; Cookie Sheet, 
Cooling Grid, p. 158 

Tips: 14, 5, 12, 18, p. 135-137 

Colors:* Sky Blue, Violet, Rose, Leaf Graan, 
Lemon Yellow, Black, p. 148 

Recipes: Buttercream Icing, Roll-Out Cookies, 
р. 118 

Also: 2010 Pattern Book (Ear, Hand, Foot, Bow 
Tia, Knot), p. 132; 6 in. Cookie Treat Sticks, 
p. 205; White Candy Malts, р. 222; knife, 
carnstarch, toothpicks 


In advance: Make cookies. Prepare and roll 
out dough, Using patterns, cut 2 ears, 2 hands 
and 2 feet [reverse patterns for 2nd of each]; 
cut 1 bow tie and T knot. Bake and cool, Cut 
Cookie Sticks to 44 in; atach to backs of 
hands and ears using melted candy, leaving 
2-213 m. axtended, 


Bake and cool cake, Trim off ears and level 
face. Lightly ice pants area and mark stripes 
with toothpick. Pipa tip 14 puffy cheeks (pat 
&monpth with finger dipped in comstarchh 
Use tip 5 to outline and fill in nose and mouth 
(pat smooth). Use tip 12 to pipe dot eyes [pat 
smooth). Cover head, shirt, suspendars and 
stripad pants with tip 18 stars. ice inside 
ears, soles of fast and toes smooth. Position 
and insart hands and ears; attach feet with 
icing. Cover cookles with tip 18 stars. Pipe 
tip 12 dot buttons (pat smooth]. Fipe tip 5 dot 
buttanholes. Сака serves 12: each cookie 
serves 1. 


Combina Viola: with Rasa for violet shown. Combine 
Leal Green with Lemon Yellow for green shown 
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a Cheep Thrills! 


Pans: 3-Pc, Paisley Sat (1275 x 8 x 2 in. used), p. 15t 

Tip: Any standard tip, p. 135-137 

Colors:" Lemon Yellow, Golden Yellow, Ora noe, 
Brown, Rad-Red, Black, Loaf Green, p. 148 

Fondant/Gum Paste: White Ready-To-Use Rolled 
Fondant (38 az.), Gum-Tex, p.148: Brush Set. 
10-Pc. Fondant/Gum Paste Too! Set, Easy- 
Glide Fondant Smoother, p. 151; 20 in. Rolling 
Pin, Roll & Cut Mat, p. 150 

Recipes: Buttercream Icing, p. 118; Thinned 
Fondant Adhesive, p. 119 

Also: B in. Lollipop Sticks, p. 200; Cake Boards, 
p. 241; shredded coconut, rip-closa plastic 
bag, jelly beans, ruler, knife, waxed paper, 
cornstarch 


In advance: Make beak and feet (p.125). 


Bake and cool 1-layer cake. Prepare far rolled 
fondant, Tint * oz. fondant black, 36 oz. yellow. 
Roll aut $ in. thick as needed. Cover cake with 
rolled fondant (p. 118], smoothing with Fondant 
Smoother. For wing, shape 4 az. fondant into 
flattened teardrop, 3 x 4 in. long. Use veining 
tool to make indentations far feathers, Attach 
using damp brush. Cut black eye using wide 
and of tip; attach. Insert beak and lags. Sprinkle 
around cake with tinted coconut (р. 123). 
Position jelly beans.Serves 14. 


"отта Lamon Yellow with Golden Yellow for yellow 
shown, Combine Brown with Rod Не for brown shown 
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> They re All Ears for Easter! 


Pans: 8-Cavity Silicone Round Brownie Pops Mold, р. 170; Cookie Sheet, Cooling Grid, p. 159 

Candy: White (1 pk. makes 5-6 treats}, Light Cocoa Candy Melts, p. 196; Garden Candy Color 
Sat, p. 199; 4 іп. Lollipop Sticks, p. 200 

Also: 2010 Pattern Book [Ears], p. 132; Parchment Triangles, p. 138; Cake Board, p. 241; 
Waxed paper 


In advance: Make ears using melted candy ih cut parchment bags. Copy pattern and tape to 
board; cover with waxed paper. Pipe white ears; chill until firm. Tint portion of melted white 
candy pink. Overpipe pink inner ears; chill until firm. Cut lollipop sticks to 3 in; attach to back of 
ears with melted candy. Let set. 


Bake and coal brownies in silicone mold supported by cookiea sheet Cover with melted candy 
(р. 1301. Let set then repeat. Chill until firm. Decorate using melted candy in cut parchment 
bags. Pipe outline mouth, dot ayes, nose and cheeks. Insert ears into head, Each serves 1. 
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EASTER 


«4 Pecking Order 


Pans: 12-Cavity Silicone Petite Easter Egg Mold, p. 221; Cookie Sheet, п. 158 

Tip: 7, р. 136 

Colors: Sky Blue, Rose, Orange, Black, p. 148 

Fondant/Gum Paste: White Ready-To-Use Ralled Fondant (2% oz. per treat), p. 149; Brush Sat, 
1-Pc. Fondant/Gum Paste Tool Set, р. 151; 9 іп, Rolling Pin, Roll & Cut Mat, p. 150 

Recipe: Buttercream Icing, p. 118 

Also: Black string licorice, scissors, ruler, knife 


Bake and cool mini cakes in silicone mold supported by cookie sheet Prepare for rolled 
fondant [p. 118), icing smooth in buttercream and covering egg design. For 2 treats, tint fondant 
as follows: 2 oz. blue, 2 oz. pink, Уз oz. orange, 1402. black. Най out pink and blue ¥ in, thick. 
Cover mini cakes; smooth and trim away excess. For each wing and tail, begin with a 34 in, 

ball of fondant. Shape inte flattened teardrop; use small end of veining tool to score feathers. 
Atach using damp brush. For beak, use fingers to shape an orange cone, *à in. tall; attach. Roll 
cut black fondant Yin. thick. Cut eyes using narrow end of tip 7; attach. For 2 feet, bagin with 

a Yê in. ball of fondant. Cut ball in half and shape each portion into a flattened oval, Use veining 
tool ta indent toes. Cut 1 in, lengths of licorice. Push on feat and insert other end into cake. 
Each serves 1, 
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| 4 Holiday Headliners 


Pans: 6-Cavity Bunny Non-Stick Mini Cake, p. 221; Cookie Sheet, Cooling Grid, p. 154 

Candy: White {1 pk. makes 4 treats}, Light Cocoa Candy Melis, p.196; Garden Candy Color 
Set, p.198 

Also: White Ready-To-Use Rolled Fondant (1 oz for each treat), p. 149; Parchment Trianglas, 
p. 138; ruler 


Bake and cool mini cakes. Use a 1 x ê in. log of fondant to make teardrop-shaped feet Cover 
cakes and feat with melted candy [p. 130), Chill until firm. Tint portion of melted white candy 
pink. Using malted candy in cut parchment bags, pipe brown dot eyes and pink dat nosa, outline 
whiskers and pipe-in inner ears, Attach feet with white matted candy. Each serves 1. 
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> Sweet Sprout Brownies 


Pans: 24-Cavity Silicone Bite-Size Brownie Squares Mold, p. 170; Cookie Sheet, Cooling Grid, p. 158 

Color: Leaf Graan, p. 148 

Fondant White Ready-To-Use Rolled Fondant [1 oz. per treat), p. 148; Cutter/Embasser, p. 152; 
Flower Former Set, Fondant Shaping Foam, Brush Set, p. 151; Leaf Cut-Duts, p. 153; 8.in 
Rolling Pin; Roll & Cut Mat, p. 150 

Recipes: Buttercream Icing, p. 118; favorite brownie recipe or mix 

Also: Icing Daisies, Pansies, Posias, p. 147; White Candy Melts {1 pk. covers 12-14 treats), p. 196; 
Gardan Candy Color Set, p. 185; 4 in. Lollipop Sticks, p. 200; scissors, enrnstarch, ruler, knife 


In advance: Maka leaves. Tint tz. fondant green for each treat; roll out Ys in. thick. Cut leaves 
using smallest Cut-Out reserve remaining fondant far grass. Set leaves on thin shaping foam 
and score veins using smooth wheal of Cutter/Embosser. Let dry in small Flower Formar dusted 
with comstarch, 


Bake and cool brownies, Tint melted candy green. Cover brownies (р. 130). Chill until firm. Roll 
out reserved green fondant Mein. thick, Cut 2 strips, 59a x 1 in. for each treat, Use scissors to 
cut thin V-shaped slits, vê in. deep, for blades of grass. Attach strip around brownie using damp 
brush; repeat with 2nd strip. Separate and curve blades. Use malted candy to attach flower 
and leaf ta Lollipop Stick; let set. Insert into brownie. Each serves 1. 





«4 Flower Fun! 


Pans: Mini Daisy, p. 180; Standard Muffin, p. 158 

Candy: White Candy Melts [1 pk, makes 18-20 Flowers], p. 195; Primary, Garden Candy Color 
Sets, p. 199 

Recipe: Buttercream Icing, р. 118 

Also: White Standard Baking Cups, p. 186; Parchmant Triangles, p. 138 


In advance: Mold flowers. Divide Candy Melts in 4ths. Tint portions violet, pink, yellow and 
orange using candy colors. Using melted candy in cut parchment bags, fill center of daisy cavity; 
chill until firm. Pipa in petal sections with melted candy ¥4 in. deep; chill until firm; unmald. 


Bake and cool cupcakes; ice tops, Position flower, Each serves 1. 
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Candy: White, Light Cocoa, Blue & Yellow Candy Melts, p. 196; Garden Candy Color Set, p. 199; 
Dessert Shells Candy Mold, p. 187; Fuzzy Bunny Lollipop Mold, p. 222 

Also: 2010 Pattern Book (Basket Handle}, р. 132; Lake Boards, p. 241; Parchment Triangles, 
p. 138; Pastel Jordan Almonds, р. 244; jelly spearmint leaves, waxed paper, tape, knife, 
scissors, granulated suger 


In advance: Mold flowers, Tint portions of metted candy violet, green and pink. Use piping 
method (p. 130] ta make flower trio in Fuzzy Bunny mold, without sticks, Chill until firm. Alsa: 
Make candy shells (p. 130); chill until firm. And: Make candy handles. Copy pattern and tape to 
board; cover with waxed paper. Using melted candy in cut parchment bag, pipe over pattern; 
chill until firm. Carefully peel aff waxed paper and tum over. Pipe back sida for strength; chill 
until firm. 


Attach handles using melted candy [do nat lift baskets by handlal). Insert almonds or molded 
candies. For leaves, use scissors tp cut spearmint leaves inta 3rds lengthwise; roll cut edges in 
sugar. Position in baskets. Each serves 1. 
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> Spring Awakening 


Pans: f x 2 in, Square, p. 157; Cookie Sheet, Cooling Grid, p. 158 


Tip: 3. p. 136 

Colors" Leaf Green, Lemon Yellow, Golden Yellow, Violet, Rose, p. 148 

Candy: White Candy Melts [2 pks.}, p. 198; Primary & Garden Candy Color Sets, p. 199; 11% in 
Lollipop Sticks, р. 200 ү 

Recipes: Buttercream, Color Flaw Icings, Rali-Qut Cookies, p. 118 

Also: 3-Pc. Easter Cutter Sat (Tulip), p. 223; Color Flow Mix, Piping Gal, p. 145; Parchment 
Triangles, p. 138; Cake Boards, Fanci-Foil Wrap, p. 241; tape, scissors, rular, knife 


1 day in advance: Маке cookies. Prepare and roll out dough. Cut tulias using cutter fram set; 
cut off stems. Bake and cool. Use tip 3 to outline cookies with full-strength color flow icing: 
flow in with thinned color flow. Let dry 24 hours, Attach Lollipop Sticks to backs using melted 
candy. Let set. Also: Make blades of grass, Melt candy and tint grean, combining green with 
soma yellow candy color. Using cut parchment bag, pipe individual tapered blades of grass on 
waxed paper-covered boards. Make 283 blades 114 in. long for cake top; make 456 blades 514 
in. lang for around cake. Make extras to allow for breakage. Chill until firm. And: Prepare base 
board. Cut 2 cake boards 7v in, Square, Tape together and wrap with fol (р. 112). 


Bake and cool 2-layer cake. lce smooth. Position an board or serving plate. Insert short blades 
of grass into cake ta cover top. Chill cake and long blades of grass. Use melted candy tn attach 
long blades of grass around cake, 26 par side and 4 rows deep. Work ona side of cake at a 
tima, chilling cake and grass as needed so melted candy will set up quicker. Insert cookies into 
саке, trimming sticks as needed. Cake serves 12; each cookie sarvas 1 

*Combing Lamon Yellow with Golden Yellow for yellow shown. Cambine 


Violet with Rose for violet shown. 
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ЕА$ТЕВ 
4 Nesting 1-2-3! 


Pan: Standard Muffin, p. 158 

Candy: Light Cocoa, Yellow and Blue Candy Melts, p. 136; Hoppy Easter Lollipop Mold, p. 727 

Recipe: Buttercraam Icing, p. 118 

Also: Assorted Pastel Standard Baking Cups, p. 186; Chocolate Jimmies, p. 146; Parchment 
Trianglas, р. 138 


In advance: Mold bluahirds without lollipop sticks using piping method (р. 130). Chill until firm: 
unmaold 


Bake and cool cupcakes. lêê taps and immediately roll edges in Chocolate Jimmies. Position 
candias on cupcakes, supporting backs with additional icing if needed. Each serves 1. 
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4 Petals Are Poppin’ 


Pans: Round Cookie Treat, p. 205; 6-Cavity Non-Stick Flower, р. 221; Cookie Sheet, Cooling 
Grid, р. 158 


Candy: White Candy Melts (2 pks. makes 10-12 treats), p 
Sets, p. 199 

Recipe: Roll-Out Cookies, p. 118 

Also: Parehmant Triangles, р. 138; Cake Boards, р. 241; 8 in. Cookie Treat Sticks, р 
wide satin ribbon [11 in. per treat), waned paper 


‚ 196; Garden, Primary Candy Color 


205; 


Va in. 


In advance: Make flowers. Tint portions of melted candy blue, pink and yellow using candy 


colors. Using melted candy in cut parchment bags, mold flower centers in non-stick pan; chill 
until firm. Mold petals “ain, deep; chill until firm. 


Prepare dough. Press into pan with cookie sticks: bake and cool. Cover cookies with melted 
candy (р. 130); let set, Attach flowers with malted candy; let set. Tie ribbon bow around stick 
Each serves 1 
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4 Holiday All-Stars 


Cookie: 6-Pc Nesting Stars Plastic 





Set, p. 225; Round Comfort Grip Cutter 

p. 202; Cookie Sheet, Coo ing Grid, p. 159 
Colors: Red-Red, Royal Blue, p.148 
Candy: Light Coco 


7 
! 


pks.), White Cand ү 
1 


М in. Lol Ipop 





Sticks, p. 20 
Recipes: Buttercream Royal Icings, Roll 


Uut Cookies, p. 118 


Also: Red, White, Blue Sparkle Gel, p. 225 


Red, Blue Colored Sugars p. 226; Pi 





ping 
Gel, p. 145; Brush Set, p. 151; Cake Boards, 
Fanci-Foil Wrap, p 24]; curling ribbon. 2 x 


8 in. diameter craft foam circle, 2 in wide 


é 


ribbon 125 in ong) 





gue gun, glue stick, 
scissors, granulated sugar 
In advance: Make cookies Prepare and roll 
out dough. Cut 18 circles usmg Comfort- 
Grip cutter; cut out centers 0f 8 cookies 
using Smallest star cutter from set. Cut 20 
Stars using same cutter. Bake and cool 
Also: Decorate cookies. Brush tops of small 
star cookies with Piping Gel; sprinkle half 
with red, half with blue Colored sugar, Place 
star-center and solid round cookies or 


cooling grid set over cookie sheet Cover all 


with melted lig 





gît cocoa candy (p. 130}. Chil 
intil hrm. And: Prepare base. Hot glue 


ratt foam circle on s 





18 Size cake circle 








and wrap with ft 


h 2 in, wide ribbon 





around outside, se 


} with glue stick 


ng melted candy, attach Lollipop Sticks ta 
4 , [ 
backs of solid round Cookies; chill until firm 


*0, white ог blue buttercream 





nter cookies on top. Sprinkle 
open Star centers with red. white or blue 
sugar. Pipe swirls on star-center ¢ )okies 


5 


set. Attach small star cookies around base 





using red, white and blue Sparkle Gel. Let 
sing melted candy. Insert cookies. Cut and 
curl 16 ribbons, 18 in. lor 0, and tie 2 to each 
cookie. Curl additional pieces to cover bas 0 
as needed, attaching with dots of glue. Each 


serves | 


4 Patriotic 
Pinwheel Cake 


Pan: Star, p. 225 

Tips: 13, 16, 21, p. 137 

Colors:* Christmas Red Red-Red, Royal Blue, 
p. 148 

Recipe: Buttercream Icing, p. 118 

Also: 2010 Pattern Book (Star Point Section), 
р. 132; Cake Board, Fanci-Foil Wrao p. 24 
toothpick 


Bake and cool cake. Ice sides smooth and 
ghtly ice top. Mark pattern in each sta; 


on with toothpick. Cover with tin 





16 stars. In solid blue areas overpipe tip 13 
s. Pipe tip 21 star bottom border 








b. PATRIOTIC 


» 4 Standing Up for Freedom 

| Pans: Standard Muffin, Cookie Sheet, Cooling Grid, р. 158 
Colors: Royal Blue, Red-Rad, p. 148 

Recipes: Buttercream Icing, Roll-Qut Cookias, р. 118 


Also: 6-Pc. Nesting Stars Plastic Cutter Set, p. 225; Patriotic Stars Standard Baking Cups, 
p. 226; White Sparkling Sugar, p. 146 


In advance: Make cookies. Prepare and roll out dough. Cut star cookies using smallest cutter 
from set; bake and cool. Ice cookies smooth. 


Bake and cool cupcakes. ісе tops and sprinkle with Sparkling Sugar. Position star cookies on 
cupcakes: Support with additonal icing if needed. Each serves 1. 
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Pans: Mini Star Pan, p. 225; Cookie Sheet, Cooling Grid, p. 154 d i | | | 
Color: Royal Blue, p. 148 f 
Cookie: 6-Pc. Nesting Stars Cutter Sat, p. 225; White, Red Cookie Icing, p. 225 
Recipe: Roll-Out Cookies, p. 118 

Also: Blue Colored Sugar, p. 226; Disposable Decorating Bags, p. 138 


In advance: Make cookies. Prepare and roll out dough. Cut stars using smallest cutter from set 
Sprinkle with colored sugar; bake and cool. 


Bake and cool cakes. Heat white Cookie Icing following package directions; cover cake with 


white icing (p. 130). Tint portion of cookie icing blue and place in a disposable decorating bag. um Iii | 
While icing is still wet, pipe stripes with red and blue icing. Position cookie. Each serves 1 |р it 


(ИН 
A TOUR 


|! ШҮ 
iMi | К. 


| 
li I 


| " T "n B 


(ШП 





< та Brownies 


Рап: 11x 7 x 1.5 in. Non-Stick Biscuit Brownia, p. 167 

Recipe: Favorite brownie recipe ar mix 

Also: Comfart-Grip Star Cutter, p. 202; Star Cut-Duts, p. 153; Brownie Fudge Icing, p. 16% Blus, 
Red Colored Sugars, White Sparkling Sugar, White Nonpareils, p. 146; Patriotic Nonpareils, 
p. 226; Decorator Brush Set, p. 19% small spoon, toothpick 


Bake and cool brownies. Cut stars using Comfort-Grip Cutter. Ice tops smooth with Fudge Icing. 
For star center design, position medium Cut-Out on brownie: cover area with nonpareils using 
spoon. Brush into points and remove cutter. For flag design, mark stripas and star field with 
toothpick. Cover stipes and blue field areas with sugars. Position white nonpareils on blue 
field. Each serves 1. 
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Exceptional Events 


these are the moments you live for! Whether a babys on the way, your grand- 

daughters being confirmed or your son is graduating with honors you want 

a cake that will capture the moment for all time. Like our graduation tower, 

embossed with colorful comets, separated by diploma pillars and topped with 
stars to mark the year. Or baby steps for the shower—a running theme for cakes, 

cookies and cupcakes with fun footprints that really make an impression. For 
showers, check the bathtime design here, decked out with 3-D duckies from top 
to bottom, swimming sweetly over fondant waves and bubbles. 
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BABY SHOWER 


а Bathtime 
jn Buddies 


Wit. 
itio Pans: 6, 10x 2 in. 
wu Square, p. 157 
„= dns M | Tips: 14, 24, 10, 12, 


р. 136 
Colors: Sky Blue, 
Lemon Yellow, 
Orange, Black, White-White, p. 149 
Fondant White Ready-Ta-Lse Rolled Fondant 
[140 oz), p. 149; Brush Set, Easy-Glida 
Fondant Smoother, p. 151; Leaf Cut-Duts, p. 
153; 20 im. Rolling Fin, Roll & Cut Mat, p. 150 
Also: Rubber Ducky Candy Mold, p. 199; 
Piping Gel, p. 145; 2 in. [2 sets} and 235 in 
Globe Pillar Sets, p. 238; Decorator 
Preferred B in. Square Plate, p. 237; Cake 
Boards, Fanci-Foil Wrap, p. 241; 12% 
x 12:2 in. plywood or foameore board 
[4 in. thick), knife, scissors, ruler, tape, 
comstarch 





іп advance: Tint fondant as follows: 1 az. 
black, 2 az. orange, 18 пт. light blue, 30 nz. 
medium Glue, 30 az. yellow. Make 1 large, 

4 medium and 12 small ducks 1р, 126). Also: 
Use 24 az. medium blue to cover base board 
Ip. 123]. Reserve remaining fondant. 


Bake and cool Z-layer cakes [make two 
1M in. high cakes for each 3 in. high баг]. 
Prepare for Globe Pillar Set Construction 





їр. 117] and cover with white fondant 
smooth with Fondant Smoother. Position 
bottom tier on prepared board. Cut 4 pillars 
to 7 in. lang and insert into bottom tier. Slide 
on medium ducks; position feet. Cut Y pillar 
to 75 in. long and insart into top tier. Slide оп 
larga duck. Roll aut light blue fondant û in. 
thick, Cut a strip 29a x 18 їп. long; use knife to 
cut waves up to 4 in. deep across top edge 
Attach around base of top tier using damp 
brush. Cut 2 strips 2vax 20 in. long; cut waves 
as above and attach around bottom tier. Cut 
medium blue strips ¥4 in; wide: attach over 
waves, about Yê m. apart, trimming to fit Use 
ip 12 to cut dots; attach with damp brush 
Attach small ducks around bottom tier. 


At party: Position top tier. Serves 42, 


Candy Cup 

Bassinets 

Candy: Міт Baby 
loons Candy 
Mold; p. 245; 
Dessert Shells 
Classic Candy 
Mold, n. 137; 
White, Blue, 
Yellow Candy Malts, р. 196; Garden Candy 
Color Set, p. 199 

Colore” Violet, Rose, p. 148 

Fondant: White Regdy-To-Use Rolled 
Fondant Gum-Tex, р. 149; White Pearl Dust, 


Brush Set, p. 15178 in. Rolling Pin, Roll & Cut 
Mat, p. 150 

Also: Parchment Triangles, p. 138; knife, ruler, 
carnstarch 


In advance: Mold candies (p. 130). Tint 
portions of melted candy pink and green 
using candy colors; mold about 15 candies 

I3 az. total) for each treatin Mini loons Mold. 
Chill until firm; unmald. Also: Make candy 
shells using white candy (about 21% oz. per 
Ба іп Dessert Shells Mold. Make 2 shells 
for each treat. Chill until firm; unmold. And: 
Make fondant bows. Mix ' teaspoon Gum- 
Tex into 3 oz. fondant (enough for 18 treats); 
tint violet Roll out *à in. thick. Cut a 4x Vin, 
strip. Fold ands to center to farm loops; brush 
with damp brush and pinch slightly. Let dry 
on sides. on camstarch-dusted surface. Cut 
а 1 x Ya ın, strip. Wrap around bow center for 
knot, secure in back using damp brush. Cut 
a 215 x 14 іп, strip. Fold in hall far V-shaped 
Streamers; use knife to make V-cut an ends. 
Brush with damp brush and attach to back of 
bow. Let dry then brush with Pearl Dust. 


Assemble cradle. Mark Vs in. section on 
bottom of candy shell. Use hat knife to cut 
away section. Attach shell upright to bottom 
shell using melted candy, hold untl set Attach 
fondant bow using melted candy; hold until sat. 
Fill with assorted mani candies. Each servas 1. 


*Dambine Vigalet with Rose far violet shown 








A Bear for 
Baby 


Cookie: Baby Cutter 
Set, p. 244; Cookie 
Sheet, Cooling 
Grid, p. 158 

Tips: 1, 15, 2,4, 6, 

„ыры р. 138 

Colors: Copper [for skin tone shown), Rosa, 
Black, Kelly Green, Lemon Yellow, p. 148 

Recipes: Royal Icing, Rell-Qut Cookies, p. 118 

Also: Mini Baby Icons Candy Mold, Light 
Cocoa Candy Melts, p. 196; Parchment 
Triangles, p. 138; Meringue Powder, p. 145; 
knife, carnstarch 


In advance: Make сосках, Prepara and гай 
out dough. Cut baby using bear cutter fram 
set; use knife to cut off ears. Bake and cool 
cookies. Also: [се cookies, Tint royal icing 
light copper. Outline using tip 2 and full- 
strength icing: pipe in with thinned icing її сш 
parchment hag. Let dry 24 hours. And: Mold 
candy baars (р. 130). Pipe tip 1s bow ties with 
royal icing after unmolding. Let dry. 


Usa tip 4 to outing and pipe in diaper area 

with icing [pat smooth with finger dipped in 
comstarch), Pipe tip 4 feet and tip 1 dot toes; 
Position candy bear. Pipe tip 6 pull-out arms 
and hands, Add tip 1 pull-out dot fingers, outline 
mouth and dot eyes, cheeks and nose (flatten 
slighty) Pipa tip 2 outline ears. Each serves 1. 


4 Toddler Teddy 


Pan: Teddy Baar, p. 245 

Tips: 4, 7, 16, 17, p. 136-137 

Colors: Lemon Yellow, Black, p. 148 

Recipes: Buttercream, Chocolate 
Buttercream (спе, p. 118 

Also: Cake Boards, Fanci Foll Wrap, р. 241; 
&ciSsDrs, Гаре, cornstarch 


Bake and cool cake. lee inside ears, paws 
and feet smooth (lighten portion of chocolate 
with white buttercream), Using tip 4, pipe 
outline mouth; outline and pipe in eyes 

and nose [smooth with finger dipped in 
cornstarch) Using tip 7, outline and pipe in 
banded trims of outfit [smooth with finger]. 
Cover ош with tip TB stars; pipa tp 7 initial, 
Cover bear with tip 17 stars. Serves 12. 


* Cookie Onesies! 


Pans: Cookie Sheet, Cooling Grid, p. 158 

Tips: 1, 2, p. 136 

Colors: Rose, Royal Blue, Kelly Green, Lemon 
Yellow, р. 148 

Recipes: Color Flow Icing, Roll-Dut Cookies, 
p. 118 

Also: Baby Cookie Cutter Set, p. 244: Color 
Flow Mix, p. 145; Parchment Triangles, p. 138 


Prepare and roll out cookie dough. Cut 

using onesie cutter irom set. Bake and cool 
cookias. Pipe tip 2 outlines using full-strength 
calor flaw icing; Fill їп with thinned icing in 
cut parchment bag. Let dry. Add tip 1 outline 
edging, initial and dot trims. Each serves 1. 


A Strolling in Style 


Pan: Oval Pan Set (13,5 x 3.8 in. used, p. 156 

Tips: 2, 3, n. 136 

Colors:* Royal Blue, Delphinium Blue, Leaf 
Graan, Juniper Green, Brown, Red-Red, 
Black, p. 148 

Fondant: White Ready-To-Use Rolled Fondant 
(60 02 |, Gum-Tex, p. 149; Brush Set. 
Easy-Glide Fondant Smoother, p. 151: 20 in. 
Ralling Pin, Roll & Cut Mat, р. 150 

Recipes: Buttercream Icing, p. 118: Chocolate 
Fondant, p. 118 

Also: 2010 Pattern Book [Carriagel, p. 132: 
Dark Cocoa Candy Malls, p. 196; Disposable 
Decorating Bags, p. 138: Piping Gal, p. 145: 
Cake Boards, Fanci-Foil Wrap, p.241; 
comstarch, knife, ruler, scissors, tape 


In advance: Prepare base board. Prepare 
Chocolate Fondant and tint darker by adding 
а small amount of black color: reserve 3 

oz, for carriage. Cut board Ys in. larger than 
pan an all sides, Cover basa board with 
rolled chocolate fondant (p. 123), Also: 
Make carriage. Add 1 teaspoon Gurn-Tex 

ta reserved fondant. Roll out *& in. thick 

Use pattern to cut out carriage. Let dry on 
Comsterch-dusted surface. 


Bake and cool 1-layer cake, Tint 36 oz. 
fondant blue, Prepare cake and cover with 
rolled fondant (p. 119); reserve remaining 


blue fondant. Position cake on prepared 
board. Decorate sides with tip 2 dot swirls in 
assorted colors, Roll blue fondant into 4 in. 
diameter balls; attach for bottom bardar 
using damp brush. Attach carriage to cake 
tap using damp brush, Add tip 3 buttarcream 
message. Serves 15, 


"Combing Royal Blue with Delphinium Blue for bling 
shown, Combine Lead Groen with Juniper Green 
lor groan shown, Combine Brown with Red-Rad for 
fight brown shown, 


A Baby Carriage 
Brownies 


Pans: 9 х 13 x 2 in. Sheet, p. 187; Cooling Grid, 
p. 153 

Tip: 2, p. 128 

Colors:* Royal Blue, Juniper Green, Leal 
Green, p. 148 

Candy: Light Cocoa Candy Malls, p. 196; 
Dessert Accents, Mint Discs Candy Malis, 
р. 197 

Recipes: Buttercream Icing, p. 118; favorite 
brownie mix or recipe 

Also: Baby Cookie Cutter Set, р. 244: Cake 
Board, р. 241; Parchment Triangles, 
Disposable Decorating Bags. p. 138: waxed 
paper 


In advance: Mold 2 candy wheels for each 
treat in Mint Discs Mold and handle in double 


scroll cavity of Dassert Accents Mold 
tuse larger scroll). Chill until firm: unmald 
Üverpipe scrolls оп back side. Chill until firm 


Bake and cool brownies in sheet pan. Cut 
аш Carriage shapes using cutter. Coat back 
of carriages in melted candy: lat set on 
waxed paper. Cover carriages with melted 
candy (р, 130); let sat. Trim of excess са ndy 
If needed. Attach wheels and handle with 
melted candy: let set. In buttercream, pipa 
tip 2 dats for wheel axlas and on carriage 
hood in scroll design. Each serves 1. 


“Combine Juniper Green with Leat Green for green 
mnm 


A Bow-tie Bear 
Cookies 


Cookie: 101 Cookia Cutters, p. 203; Baby 
Cookie Cutter Sat, p. 244: Cookie Sheet, 
Cooling Grid, р. 158 

Tips: 1, 2, 3: 8, p. 136 

Colors:* Royal Blue, Leaf Green, Juniper 
Green, Brown, Red-Red, Black, p. 148 

Recipes: Roll-Dut Cookies, Color Flow icing, 
p. 11Ё 

Also: Color Flaw Mix, p. 145; Disposable 
Decorating Bags, p. 138; cornstarch 


In advance: Make cookies Prapare and roll 
out dough. Cut rounds using largest circle 





BABY SHOWER 





cutter from 101 Cutter Set; cut bears using 
cutter from Baby Set Bake and cool cookies. 
Also: Tint color flow and reserve a small 
amount af each calor for details. Outline all 
cookies with tip 3 and full-strangth calar flaw: 
flow in with thinned icing and let dry. 


Decorate bears with full-strangth color 

low. Pipe tip 8 pull-out dot muzzle, tip 2 dot 
eyes and nose, tip 1 outline mouth. Pipa tin 
3 outline and fill-in bow tie (pat smaoth with 
finger dipped in cornstarch), Attach baars 10 
round cookies with icing dots. Pipe tip 3 dots 
using reserved full-strength color flaw. Each 
Serves T. 


"Combine Brown with Red-Red for brown shown. 
Combine Laaf Green with Juniper Green for green 
ahenum 


Show your love dor 
baby and the earth 
with Fro-Occarions 
Bear Invitation 

(А. 242] C те 
їп recycled paper 
ил cute die-cut 
teddy bear shape 
and eary fillin party Î 
information format. LA 
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TT к!!! ER ا‎ 
А Pitter Patter Pretzels 
Candy: Baby Pretzel Mold, p. 245; White, Blue Candy Melts, р. 
196; Garden Candy Color Set, р. 199 


Also: Parchment Triangles, p. 138; pretzel rods 





Tint portions of melted white candy pink using candy color, 
Use Piping Method (p. 130] and Pretzel Mald to make treats, 
Chil! until firm: unmold. Each serves 1. 


A Baby's Kicking Cake 


Рап: 3-Рс. Paisley Set (12.75% 9 in. used), p. 156 

Tips: 3, 5, p. 136 

Colors: Rose, Royal Blue, Kelly Green, Lemon Yellow, p. 148 

Recipes: Buttercream, Color Flow Icings, p. 118 

Also: 2010 Pattern Book (Foot, Toes}, p. 132: Color Flow Mix, 
р. 145; Cake Boards, Fanci-Foil Wrap, p. 241; Parchment 
Triangles, р. 138; waxed paper, Scissors, tape 


Two days in advance: Make color flow feet and toes. Make 

2 Copies of patterns. Reverse 1 right foot for left foot Tape 
patterns to boards and cover with waxed paper. Dutline with 
tip 3 and full-strength color flow, Fill in with thinned color flow, 
Let dry completely. 


Bake two 1-layer cakes; coal 1 top side down, 1 top side up. 
Ice cakes smooth in buttercream, Pipe tip 5 ball borders in 
assorted colors. Position color flow pieces.tt. Serves 28. 

TT Buttercream icing will break down color flows Position coler flow 


pinces on a piece of parchment papar or waxed paper cut to fit, an 
sugar cubes ar on mini marshmallows, 
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A. Crib Cuddler Cupcakes 

Pan: Standard Muffin, p. 158 

Tip: 1, p. 125 

Colors: Rose, Sky Blue, Lemon Yellow, Copper (for skin tona 
shown), Black, p. 148 

Recipes: Buttercream, Royal Icings, p. 113 

Also: White Ready-To-Use Rolled Fondant (24 oz. makes 
about 10-12), р, 143; Brush Set, p. 151; Circle Metal Cuttar, 
p. 204; Baby Feet Standard Baking Cups, p. 243; Meringue 
Powder, p. 145; scissors, knife, ruler, cornstarch 





In advance: For each cupcake, tint fondant as follows: 1 oz. in 
blanket color, 1 oz. in light copper reserve 1 nz. white. Also: 
Shape fondant head, hands and feet. For head, roll a T in. ball 
of fondant with 3% in. balls for nose and ears; flatten ears, Far 
feet, roll а 12 x 3 in, log and flatten: roll tiny balls far toes. For 
hands, roll 1% x 34 in. logs, flatten to shape and indent fingers 
with edge of knife, Attach pieces using a damp brush. Pipe 

tip 1 dot eyes and outline mouth with royal icing. Let dry on 
camstareh-dusted surface, 


Bake and cool cupcakes. Ice smooth with buttercream, 
building up а small mound in center for baby's tummy. Roll 
out white fondant Yê in. thick. Using cutter, cut 1 circle for 
each cupcake; attach to cover top of iced Cupcake [trim if 
nacassary]. Roll aut and cut fondant blanket using circle 
cutter; reroll gently to increase size by Vin. Trim aff top Vin; 
fold back top edge about М in. Position blanket on cupcake 
(trim if necessary). Fold up bottom where feet will йо; tuck 

in feet, head and hands, attaching with damp brush. Each 
serves 1. 
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A Baby Steps Cookies 


Pans: Cookie Sheet, Cooling Grid, p. 158 

Tip: 2, p. 138 

Colors: Rayal Blue, Rose, p. 148 

Recipes: Color Flow Icing, Roll-Üut Cookies, p. 118 

Also: Color Flow Mix, p. 145; Foot Plastic Cutter, p. 205; 
Parchment Triangles, p. 138; knife 


Prepare and roll out cookie dough. For each ран, cut 2 feet 
using foot cutter, reversing 1. Bake and cool cookies. Use tip 
2 and full-strength color flow ta outline base of foot (about 
"а іп. гот edge) and toes: Let set, Fill in using thinned calor 
flow. Let dry. Each serves 1. 


The pitter-patter of little 
feet brings smiles to all your 
guests! Begin with Baby 
Feet Invitations (р. 242) 
that are easy to print an = 
your home computer. At 
the party, place a Baby i 
Feet Party Bag (p. 243 and И 
shown at top) filled with Li 
White Gum Drops or Baby 2 і 
Feet Favor Candy (p. 244) ПАЈО 


ar each eue piace EROE. 
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> паа іп the Moon 


Cookie: Round Cookie Treat Pan, Cooling Grid, 8 in. Cookie 
Treat Sticks, p. 205 

Tips: 1, 4, 6, p. 138 

Colors: Golden Yellow, Royal Blue, Leaf Green, Violet, Rose, 
Brown, p. 148 

Recipes: Royal Icing. Roll-Out Cookies, p. 118 

Also: Yellow Candy Melts, p. 196; Baby 2-Pack Candy Mold 
Set, р. 198; Meringue Powder, р. 145; Yin. wide picot ribbon 
I8 in. per treat), scissors, ruler, cornstarch 


In advance: Make cookies. Prepare dough and press into pan 
cavities, Insert sticks.Baxe and cool. Also: Make stars using 
melted candy and candy mold, filling ¥ in. deep (p. 130). 


Ice cookie smooth. Using tip б, outline and fill in moon. Fipa tip 
4 hat stripes (pat smooth). Pipe tip 1 outline eye, nose, mouth 
and dot cheek on moon; pipe dot eyes and outline mouth an 
star. Tie ribbon into bow. Attach bow and star with icing. Let 
sat. Each serves 1 


* Combine Vialat with Rose for walet show. 





A Moonbeam Dreams 


Candy: Stars Candy Mold, Garden Candy Calor Set, p. 189; 
2-Pk, Baby Candy Mold, p. 188; White, Yellow, Light Cocoa, 
Blue Candy Mals, p. 196 

Also: Parchment Triangles, p. 138; Cake Board, p. 241; waxed 
paper, mini marshmallows, scissors, toothpicks 


In advance: Mold candy moon and stars. For stars, using cut 
parchment bag, pipe malted yellow candy to make star points, 
about ' in. fram center of mold cavity. Tap to spread evenly; 
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BABY SHOWER 


chill until firm. Unmold using toothpick, Mold moon using 
2-pack mold (p. 130): Tint portion of white candy pink using 
candy color, Pipa facial features, hat stripes and pompam 
using melted candy in cut parchment bags; let each stripe set 
balore piping tha next. 


For clouds, mix 1% cup af mini marshmallows with 3 az. of 
malted white candy. Gently stir to cover marshmallows and 
pour оп a waxed paper covered board. Use spoon ta shape: 
chill until firm. Attach moon and stars with malted candy; let 
sat. Each serves 1. 
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«4 Lunar Lullabyes 


Pans: 3-Pc. Diamond Set {10.25 x 7.4 x 2 in. and 15x 11 x 2 in. 
used), p. 156 

Tip: 1, p. 138 

Colors: Royal Blue, Lemon Yellow, White-White, Copper (lor 
skin tone shown], p. 148 

Fondant White Ready-To-Use Rolled Fondant (160 oz), Fine 
Tip Primary Colors FoodWriter Edible Color Markers, Gum- 
Tex, p. 148: Star Power Fondant Imprint Mat, 20 in. Rolling 
Pin, Roll & Cut Mat, p. 150; Yellow, Leaf Green, Orchid Pink, 
Lilac Purple Pearl Dust, Color Tray, Brush Set, Easy-Glide 
Fondant Smoother, p. 151; Star Cut-Quts, p. 153 

Recipes: Buttercream Icing, p. 118; Thinned Fondant 
Adhesive, p. 118 

Also: Yellow Cake Sparkles, p. 146; Piping Gel, p. 145; B in. 
Lollipop Sticks, p. 200; Wooden Dowel Rods, p. 240; Cake 
Boards, Fanci-Foil Wrap, р. 241: fine tip artist brush, tea 
strainer, 5 in. diameter bowl, 17 x 13 in. foamcore board 
[v5 in. thick), scissors, ruler, knife, spoon, cornstarch 


In advance: Make baby topper (р. 125). Also: Prepare base 
board. Using larger pan as a quide, cut foamcore board 1 іп. 
wider than pan ап all sides. Roll aut fondant Và in, thick. Cover 
board with rolled fondant (р. 123). 


Bake and cool 2-layer cakes using diamond pans (top tier is 

4 in. high; trim bottom cake layers 1*5 in. high for a 3 in. high 
tier). Prepare for Stacked Construction ip. 116) and rolled 
fondant |p. 118). Tint 108 oz. fondant blue. Roll aut half 5 in. 
thick and cover cakes. Roll out remaining half is in, thick. 
Place on Imprint Mat and roll aver once to imprint design. Cut 
а 28 x 4 in, strip; attach around top tier using damp brush. Cut 
two 18x 3 in. strips; attach around bottom tier; trim to fit. Paint 
fine lines using artist brush and White-White color. Prepare 
assorted gal colors by mixing 2-3 tablespoons Piping Gel with 
‘a teaspoon Pearl Dust and a few drops of White-White. Fill 
in stars using tip 1 and gel. Position cakes en board. Roll wide 
fondant balls 10 1 in. diameter. shape together 3-5 balls and 
cover with a thin sheet af fondant. Sculpt fondant to shape 
with brush handle. Aall aut small amount of fondant Yê їп. 
thick. Cut 40 stars using smallest Cut-Out. Attach to clouds: 
Brush on gel colors. Insert topper, Position additional fondant 
cloud and stars; brush on gel. Serves 32. 
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RELIGIOUS EVENTS 


> Shining in the Spirit 


Pan: Cross, p. 221 

Tip: 4, р. 136 

Fondant: White Ready-To-Use Rolled Fondant (90 az.], Gum- 
Tex, р. 14& Brush Set, White Pearl Dust, 10-Pe. Fondant! 
Gum Paste Tool Set, Easy-Glide Fondant Smoother, Fondant 
Shaping Foam, Flower Forming Cups, p. 151; Graceful Vines 
Fondant Imprint Mat, 20 in. Rolling Pin, 8 in. Rolling Pin, Roll 
& Cut Mat, p. 150; Daisy Cut-Dluts, p. 153 

Recipe: Buttercream Icing, р. 118 

Also: White Sparkling Sugar, p. 146; Piping Gel, p. 145; 
Cake Board, Fanci-Foil Wrap, p. 241; 15 x 18 in. plywood 
or loamcore board (¥4 in. thick), tape, scissors, knife, 
connstarch 


In advance: Make 14 fondant daisies (р. 126] using medium 
Cut-Out. Also: Ргарага base board. Using pan as a pattern, 
cut plywood or foamcora Tê in. wider than pan оп all sides. 
Roll aut fondant Ж in. thick and imprint design following 
instructions on Imprint Mat package. Cover board with rolled 
fondant (p. 123). Brush outer 2 in, with Pearl Dust. 


Bake and cool cake, Prepare and cover with rolled fondant. 
Use brush ta cover flat areas of cake top with Pearl Dust. 
Position cake on prepared board. Using buttercream icing, 
pipe tip 4 bead bottom border. Attach daisies across top with 
dots of icing. Serves 12. 


Pans: Baby Buggy, p. 163; Oval Pan Set (16.5 x 12:38 x 2 in 
pan used for basa board pattern), p. 156; Cookie Sheet, 
Cooling Grid, р. 158 

Tips: 3, 12, 16, 131, p. 138-137 

Color: Kelly Green, p. 148 

Fondant: White Ready-To-Use Rolled Fondant (48 02.1, p.149; 
20 in.Rolling Pin, Roll & Cut Mat, p. 150; Easy-Glide Fondant 
Smoother, Brush Set, p. 151 

Recipes: Buttercream, Royal icings, Rall-Qut Cookies, р. 118 

Also: Meringue Powder, Piping Gel, p. 145; Round Comfort- 
Grip Cutter, p. 202; Disposable Decorating Bags, p. 138; 
Plastic Dowel Rods, p. 240; Cake Circle, Fanci-Foil Wrap, 

p. 241; 76 in. wide white ribbon (18 in), 20 x 15% in. 
plywood or foameore board {\% in. thick], waxed paper, 
scissors, ruler, knife 





In advance: Make flowers. Using royal icing, pipe 13 tip 131 
drap flowers with tip 3 dot centers. Make extras to allow for 
breakage; let dry. Algo: Make wheels, Prepare and roll out 
dough; cut 2 wheels with round cutter, Bake and cool. Cover 
cookies with thinned royal icing lp. 130) Using full-strength 
royal icing, outline with tip 12; add tip 3 scrolls and dot 
center. Attach drap flower. Cut plastic dowel rods to 10 in. 
long. Attach wheels over bottom 2 in. of rod wath royal icing; 
let dry. And: Prepare base board. Using largest aval pan as а 
quida, cut foameare ar plywood board 14 in. larger than pan 
on all sides. Tint 48 az. fondant, roll out ê in. thick and cover 
board (p. 123). Roll 2 x V in. diameter fondant logs: attach 
around edge of board for scallop trim. Roll out fondant ' in. 
thick. Cut circles using wide end of tip 3; roll inte balls and 
attach to paints with dots of icing. 


Bake and cool buggy cake. Trim aff void area, portion of 
wheels and level bottam of cake as needed. Ice handle and 
inner hood areas smooth. Position cake on prepared board 
Dutline buggy with tip 3; pipe tip 12 swirl on handle; attach 
drap flower, Cover buggy with tip T6 stars. Insert lags with 
wheels. Attach drop flawers around top of legs with dots of 
icing. Tie a ribbon bow and attach. Serves 12. 






\. | 2010 WILTON YEARBOOK 





RELIGIOUS EVENTS 


*« А Glorious Ascent 


Pans: 8, 10, 12 x 3 іп, Round, p. 158 

Tips: 2, 3, 5, 349, p. 125-137 

Colors: Rose (for Girl}, Royal Blue [for Boy), Kelly Green, p. 148 

Fondant/Gum Paste: White Ready-To-Use Rolled Fondant 
[108 o2.), Ready-To-Use Burn Paste (3 pks.], p. 148; White 
Pearl Dust, Brush Set, Easy-Glide Fondant Smoother, p. 151; 
Floral Collection Flower Making Set, р, 153; 20 in. Railing Pin, 
Roll & Cut Mat, p. 150 

Topper: Communion Girl (сг Boy], p. 224 

Recipes: Buttercream, Royal Icings, p. 118; Thinned Fondant 
Adhesive, p. 118 

Also: 2010 Pattern Book (Stair Side, Step, Top Step; Large 
and Small Railing, Sida and Center Arch) p. 132; 3-Tier 
Pillar Cake Stand, p. 235; 101 Cookie Cutters, р. 203; 
Meringue Powder, Clear Vanilla Extract, p. 145; Cake 
Dividing Sat, p. 138; Cake Boards, Circles, p. 241; Cake 
Spikes, p. 240; 4 in., B in. Lollipop Sticks, p. 200; 56 in. 
wide ribbon [B ft. in pink or blue}, knife, craft knife, ruler, 
scissors, waxed paper, cornstarch, double-stick tape 


А И Мн ИТҮ AM AUT 

| puer. № MENSAM 7 | Ah or | About 1 week in advance: Make stairs, arches and railings 
| | (Т ip. 1261. Also: Make 120 tip 2 puddle dots (р. 122], * in. 
diameter on waxed paper-covered board. And: Make 9 floral 
arrangaments lp. 126). 


Bake and cool 1-layer cakes ta tort (3 in. high), Prepare and 
Cover wath rolled fondant (р. 123]. Using Cake Dividing Set, 
divide B in. cake into 1(Rhs, 10 in. саке into 12115, Mark 14 
divisions 23 in. apart on 12 in. cake. Using buttercream, pipe 
tip 3 triple drop strings (34 in., 1 in. and 172 in. deep) between 
all division points, except leave one division on the 8 and 

10 in. cake for steir placement. Attach a puddle dot at each 
paint. Use pattern and toothpick to mark positions of railing 
supports, Insert a 4 in. Lollipop Stick at each mark, allowing 






uU MN 1a | l in. to extend above cake top. Use fondant adhesive to pipe 
^l ^ Mth N |!!! a tip 3 dot on top of each stick; carefully attach railings. 
eum M... M 
p b | MM n | | Forstair runners, roll out reserved rose [or blue) fondant 
mm | 


i vein, thick. Cut 2 strips 14x 12 in. Brush back with damp 
|^ brush and attach over | staircase. Repeat for 2nd staircase. 
rn ا‎ For platform, cut 2 circles using large and medium round 
RU |) eutters fram 101 Cuter Set. Center medium circle over large 
I \\ WI circle; attach to В in. tier % in. from front edge to allow room 
| Ih M for arches and bouquets. Paint runners and platform with a 
NNI | ы mixture of vanilla and Pearl Dust. Position cakes on plates 
Ii | | from stand. Attach ribbon at bottom of each tier, sec uring 
ҮЙҮП with doubla-stick tape. Pipa tip 5 bead bottom borders. 
| 


At party: Arrange plates on stand. Position arches, topper, 
bouquets and stairs. Serves 88. 
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A The Quinceafiera's 
Court 


Pans: 10, 12x 3 in. Round, р, 158; Classic, Mini 
Wonder Molds, p. 160 

Tips: 2, 3, 7, p. 136 

Color: Rose, p. 148 

Fondant: White Ready-To-Use Rolled Fondant 
[150 02.], p. 149; Нага Collection Flower 
Making Set, p. 153; 20 in. Rolling Pin, Roll 
& Lut Mat, p. 150; Easy-Glide Fondant 
smoother, Brush Set, p. 151 

Recipe: Buttercream Icing, p. 118; Thinned 
Fondant Adhesive, p. 119 

Also: 3-Tier Pillar Cake Stand, p. 235; Cake 
Dividing Set, p. 138; Teen Doll Pick, Mini 
Doll Pick Set (3 sets], p. 160; Wooden 
Dowel Rods, p. 240; Cake Boards, p. 241; 
comstarch, Ела, 25-gauge white florist 
wire, ruler 


In advance: Make flowers. Tint 8 az. fondant 
rasa. Roll aut rese and white fondant ' in. 
thick and cut B6 rose pansies, 12 white 
pansies and 375 rose forget-ma-nots and BÛ 
white apple blossoms using cutters fram set. 
Reserve remaining fondant. Placa flowers 
on thick foam and cup using modeling stick 
from set. Add tip 2 dot centers to forget-me- 
hots and apple blossoms, tip 3 dot centers to 
pansies; let dry on carnstarch-dusted board. 


Bake and cool round cakes, 3 in. high, 
Wander Mold cake and 11 Mini Wander 
Mold cakes. Tint 68 oz, fondant rase; knead 
in reserved rosa fondant. Prepare cakes 

for rolled fondant |р. 119} and cover cakes; 
smooth with Fondant Smoother, Roll out 
white and rase fondant Vis in thick. For 
Quinceanera's bodice, cut a 29» x 4 in. strip 
and attach with damp brush; far attendants” 
bodices, cut 1. x Tein, strips and attach. 
Cut4 x a in, waistband for Quinceañera, 

1x Vain. waistband for attendants; attach, 
Attach 34 forgat-me-nats to each attendant, 
75 apple blossoms to Quinceañera- Pipe tip 

2 dots an edge and front of Quinceaiiera’s 
bodice. Secure hands on 6 attendants and 
Ошіпевайега girl together with wire. Attach 
white pansies aver wire with thinned fondant 
adhesive. Divide 10 in, cake in Mths and 12 in. 
cake in 12ths. Make fondant swags Їр. 126]; 
attach to cakes with damp brush at division 
paints, Attach 3 rose pansies batween each 
swag with thinned fondant adhesive. Position 
round cakes on stand plates; pipe tip 7 bead 
bottom bordars on round cakes. 


At party: Assemble stand: position attendants 
and Quinceanera girl. Mini cakes each serve 1; 
remaining cakes serve 80, 
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А Fulfilling the Commitment 


Pans: 16 x 2 in. Square, p. 157 

Tips: 3, 6, p. 136 

Color: Royal Blue, p. 148 

Fondant White Ready-To-Use Rolled Fondant (208 oz), Gum-Tex, p. 149; White Pearl Dust. Brush 
Set, Easy-Glide Fondant Smoother, p. 151; 20 in. Rolling Pin, Roll & Cut Mat, p. 150 

Recipe: Buttercream, Royal Icings, p. 118; Thinned Fondant Adhesive, p. 119 

Also: 2010 Pattern Book (Star of David), p. 132; Piping Gel, Meringue Powder, p. 145; Cake 
Boards, Fanci-Foil Wrap, p. 241; 18 in. square plywood or foamcore board [^5 іп, thick}, Bx 14 
in. diameter dowel rods (5), solid shortening, lemon extract, knife, ruler, cornstarch, toothpicks 


In advance: Make fondant drape (p. 126]. Tint 72 oz. fondant dark blue. Use 12 oz. for drape: 
reserve remainder for base board, Also: Prepare base board and cover with reserved fondant 


lu ". a | x | 





Ip. 1231. And: Make fondant star. Mix 4 oz fondant with 14 teaspoon Bum-Tex. Roll out Ss in. 
thick. Use pattern te cut star, make extras to allow for breakage, Let dry on cornstarch-dusted 
board. Paint with Pearl Dust mixed with lemon extract, let dry. Using royal icing, pipe tip 3 
outlines. Let dry. 


Bake and coal 2-layer cake (bake 2 layers 11% in. high for a 3 in. high cake), Prepare and cover 
with 96 az. fondant tinted medium blue (р. 119]. Position on prepared base board. Roll aut 24 oz. 
white fondant 44 in. thick. Cut a 13 in. square; attach to cake top using damp brush. Attach drape 
halves with thinned fondant adhesive; position star on drape with small fondant balls supporting 
side points. For bottom border, roll 12 az. white fondant into 4 logs 38 in. lang, 1% in. diameter. 
Twist two lengths together to farm горе (р. 121), Attach to sides, trimming ends as necessary. 
Repeat. Pipe tip Б message. Serves 20. 
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> The Best and que 


Pans: 3-Pc. Diamond Set, p. 156; Mini Wonder Mold, p. 160 

Tip: 18, p. 136 

Colors:* Christmas Rad, Red-Red, Royal Blue, Violet, Rasa, Black, Leaf Green, Golden Yellow, 
p. 148 

Fondant; White Ready-To-Use Rolled Fondant (72 о.і, Gum-Tex, p. 143; 20 in. Rolling Pin, Guide 
Rings, Rail & Cut Mat; p. 150; Brush Set, Easy-Glide Fondant Smoother, p. 151 

Candy: White 12), Light Cocoa Candy Malts, p. 196; Garden, Primary Candy Color Sets, p. 199; 
Graduation Lollipop Mold, p. 227 

Recipe: Buttercream Icing, p. 118; Thinned Fondant Adhesive, p. 118 

Also: Parchment Triangles, p. 138; Dowel Rods, p. 240; Piping Gel, p. 145; Cake Boards, Fanci- 
Fail Wrap, p. 241; 25 x 20 in. plywood or foamcore board (15 in. thick}, knife, ruler, cornstarch 





In advance: Make mortarboard. Tint 7 oz. fondant black, Mix 7 teaspoon of Gum-Tex with 3 az. 
black fondant, гой out Hein, thick. Cut a 4 in, square with knife. Let dry on carnstarch-dusted 
board. Also: Mold candies. Tint portions of melted white candy green, violet, blue, red and 
yellow using candy colors. Mold 16 diplomas and 12 caps using piping method (р. 130). Chill until 
firm; unmald. And: Prepare base board, Cut plywood ar foamcore board 1 in. larger an all sides 
than largest diamond pan. Tint 48 от fondant yellow; cover board with fondant (р. 123]. 


Bake and cool 2-Inyer diamond cakes and mini Wonder Маш Cake. Trim mini Wander Mold та 
244 in. and prepare for rolled fondant (р. 118). Cover with reserved black fondant. Ice diamond 
cakes smooth; prepare for Stacked Construction (р. 116). Position cakes оп base board. Pipe 
tip 18 shall top and bottom borders. Attach candias to cake sides with dots of icing. Attach 
mortarboard to cap with thinned fondant adhesive, Position cap. Tint 2 az. fondant green; roll 
put Vain, thick. For cord, cuta 2*2 x Ya in. strip. For tassel, cut a 1 x 2 in strip; cut *& in. wide 

x 3a in. deep slits for fringe. Roll tassel into a log: attach to cord with damp brush. Cut a 14 in. 
Wide strip; wrap around top af tassel. Attach cord to cap. Roll a *à in. ball pf black fondant 
flatten to form button. Attach with damp brush. Serves 75. 


“Combine Christmas Red with Red-Rad for red shown. Combine Violet with Rosa for violet shown 
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«4 Salute the Students 


Pans: B, 10 x 2 in. Round, p. 157 

Colors:* Lemon Yellow, Golden Yellow, Red-Red, Christmas Rad, Black, p. 148 

Fondant: White Ready-To-Use Rolled Fondant [140 az. |, Gum’ Tex, p. 148; Brush Set, Gold, 
Yallew, Ruby Red, Sapphire Blue and Leaf Green Pearl Dust, Easy-Glida Fondant Smoother, 
p. 151; Alphabet/Mumhar Cut-Üuts, p. 153; Star Power Fondant Imprint Mat, 20 in, Rolling Pin, 
Roll & Cut Mat, p. 150 

Recipes: Buttercream Icing, p. 118; Thinned Fondant Adhesive, p. 118 

Also: A-B-C and 1-2-3 50-Pe. Cutter Set, Star Plastic Nesting Cutter Sat, p. 203; Piping Gal, p. 145; 
11% in. Lollipop Sticks, p. 200; 8 in. Decorator Preferred Smooth Edge Plate, 8 in, Bakers Bast 
Disposable Pillars with Rings, p. 237: 12 in. Round Silver Cake Base, Cake Circles, Boards, 
p. 241; lemon extract, knife, ruler, fina tip brush, cornstarch, waxed paper, curling ribbon, 
Scissors 


2-3 days in advance: Prepare fondant stars. Add 1% teaspoon Gum-Tex to B oz. white fondant. 
Roll out Yê in. thick. Using Nesting Stars, cut 4 stars using 3rd smallest cutter and 1 star using 
largest cutter. Position on waned papar-covered board dusted with cornstarch. Let dry. Mix 
gold Pearl Dust with lemon extract Ip. 122). Paint aver small stars and around edge of larga 
star. When dry, usa thinned fondant adhesive tp attach Lollipop Sticks and curling ribbon 

to backs. Also: Add red fondant pieces. Tint 16 oz. fondant red. Cover 8 in. plate with rolled 
fondant (р. 123). Add Yê teaspoon Gum-Tex to remaining 6 oz. of red; roll out Y іп. thick. Cut 
numbers using small plastic cutters: cut message using alphabet Cut-Outs (reserva excess for 
simple bows). Attach to stars using damp brush; tet dry. Make Simple Bows (р. 123). Reserve 
remaining red fondant. And: Cover Caka Base with 16 oz. rolled fondant tinted black (р. 123). 


Bake and cool 2-layer cakes. Prepare and cover with rolled fondant tinted a pale yellow (р. 118]. 
Prepare for Push-in Pillar Construction (p. 118]. Rall aut 4E oz. white fondant vein. thick. Cut à 
18 x 5 in. strip; place diagonally across Imprint Mat and rall aver once to transfer design. Trim 
to match height of cake, Brush cake sides with water, attach fondant strip, smoothing gently 
with hands, Repeat using 24 x 5 in. and B x 5 in. strips to cover sides of 10 in. cake; reserve 
remaining fondant. Paint design with Pearl Dust and lemon extract |p. 122), using assorted 
colors for stars, god for streamers and backgrounds behind larger stars. Position pillars in 
10 in. cake. Roll aut white fondant, Và in. thick. Cut 4 strips, 3 x 3*5 in. Brush straight section of 
pillars with piping gal and wrap strips around to create wider pillar. Roll nut fondant and cut 
та in. thick, 5 in. square. Wrap whole pillar ta create diploma. Roll out reserved red fondant 

Vs in, thick. Cut 4 strips, 4 x “in, and attach around diplomas using damp brush. Attach bows 
with fondant adhesive. At party; Position B in. cake. Insert stars. Serves 40. 


"Combine Lamon Yellow wath Golden Yellow for yellow shown. Combine Rad-Red with Christmas Aad far red shown. 











> Grads Grab Success! 


Pans: 6-Cavity Silicone Round Brownie Pops Mold, p. 170; Non-Stick Cookie Sheet, Cooling 
Grid, р. 167 

Colors:* Brown, Red-Red, Copper [for skin-tone shown), Golden Yellow, Ivory, Lemon Yellow, 
p. 148 

Recipe: Favorite brownie mix or recipe 

Fondant: White Ready-To-Use Rolled Fondant (215 oz. for each treat), Fine Tip Neon Colors 
FoodWriter Edible Color Markers, p. 143; Square Cut-Outs, p. 153; Brush Set, p. 151; B in. 
Rolling Pin, Rall & Cut Mat, p. 150 

Also: White, Light Cocoa Candy Malts, p. 186; Parchment Triangles, p. 138, knife 


In advance: Мака candy martarboards. Position medium square Cut-Out on cookie sheet: fill 
Ve in. thick with melted candy in cut parchment bag. Chill until firm. 


Bake and cool brownies in silicona pan supported by cookie sheet. Unmold, swipe bortam 
with candy, let set. Repeat as needed. Cover with melted candy [p. 130k lat sat. Tint 2 oz. 
fondant light copper for haads and hands, 1 oz. for white arms and caps using а small amount 
of Golden Yellow and Ivory, 1 oz. brown with Red-Red for brown arms, caps and hair, 1 ог, 
yellow for tassels, strings and hair. Make and attach fondant features and decorations 

Ip, 128). Draw eyes and mouth with black FaadWhriter. Each serves 1; 





À Star Student 
Cookies 


Cookie: 101 Cookie Cutters, p. 203; Cookie 
Sheet, Cooling Grd, p. 159 

Tip: 3, p. 136 

Color: Violet, p. 148 

Recipes: Color Flow Icing, Rell-Dut Cookies, 
p. 118 

Also: Yellow Colored Sugar, p. 146; Cangrats 
Party Bags, p. 227; Parchment Triangles, 
p. 138; Calor Flow Mix; p. 145 


Prepara dough; roll out and cut cookies 
using largest star and number cutters from 
set. Sprinkle stars with yellow sugar. Bake 
and cool. Using tip 3, outline numbers with 
full-strength color flow icing; let set. Flow 
in with thinned color flow; let set. Attach 
numbers to stars with dots of icing; lat set. 
Place cookies in bags. Each serves 1, 
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VA Tip of the Cap 


Pans: 8-Cavity Silicone Round Brownie Pops Mold, p. 170; Non-Stick Cookie Sheet, Cooling 
Grid, p. 187 

Fondant Primary Colors Fondant Multi Pack, p. 149; Square Cut-Quts, p. 153; 8 in. Rolling Pin, 
Roll Сит Mat, р. 150; Brush Sat, p. 151 

Recipe: favorite brownie mix or recipe 

Also: Light Cocoa Candy Matts (1 pk. makes 5-7 treats], p. 196; Parchment Trianglas, p. 138; 
embroidery scissors, knife, cornstarch, waxed papar 


In advance: Make candy mortarboards. Place medium square Cut-Out on cookie sheet Fill %4 in 
deep with melted candy. Chill until firm; unmold. Repeat as needed. For buttons, pipe % in, dots 
öl candy on waxed paper, Chill until firm; peel off paper. 


Bake and cool brownies m silicone mold supported by cookie sheet. Unmold and trim ta 114 in. 
high. Seal bottoms with melted candy; chill until firm. Cover brownies with melted candy 

(р. 130); chill until firm. Attach mortarboard with melted candy; let set. For tassels, roll out 
colared fondant ^w in. thick, Cuta 114 x 144 in. wide strip for each tassel needed, Cut 1 in. dea p 
x ve in. wide slits far fringe; brush uncut edge with water and roll up to form tassel. For cord. 
cut 16 іп. wide x 54 in. long strip and attach to mortarboard with damp brush; attach tessel. 
Attach button to top with melted candy: let set. Each serves 1 








On this day, youll state your vows, hear the toasts and dance to ‘your song ia 
Your cake will be there through it all, expressing your style while complementing the 
themes and colors of the day, Choose a vision of romance, like the pure white cascades of 
“Floral Frost’, shown here, or the sparkling fondant bubble tiers of ‘An Uplifting Love”. | | 
Celebrate your exciting new life with the eye-opening colors of our flower towers on 
“The Futures Wide Open”. Or capture the honeymoon thrills with our “Beach Bound” 
cakes—trunks packed with fondant accessories for the trip of a lifetime, For showers, the 


wedding day or your 50th anniversary, look here for a cake to set the perfect tone; 
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WEDDING 


Floral Frost 


Pans: 8, 10, 12 x 2 in. Round, p. 157 

Tips: 2, 4, p. 136 

Fondant/Gum Paste: Whita 
Ready-Ta-Lise Rolled Fondant 
(108 02.1, Ready-To-Use 
Gum Paste (3 pks.], p. 149; 
aa -Glide Fondant Smoother, Flawer Former Set, 10-Pc. 
Fandant/Gum Pasta Tool Set, White Pearl Dust, Brush Set, 
р. 151; Floral Collection Flower Making Set, Stepsaving Rose 
Bouquets Flower Cutter Set, p. 153; 20 in. Rolling Pin, Roll & 
Cut Mat, p. 148 

Recipes: Buttercream, Royal Icings, p.118; Gum Paste 
Adhesive, р; 119 

Also: Haart Plastic Nesting Cutter Set, p. 203; 3-Tiar Pillar 
Cake Stand, p. 235; Cake Spikes, p. 240; Meringue Paveder, 
p. 145; Candy Melting Plate, p. 199; Cake Circles, p. 241; 
white cloth-covered wire (6 in. each: 24 of 22-gauge, 21 of 
24-gauge, 18 of 25-gaugel, white florist tape, craft blocks, 
bubble wrap, waxed paper, plastic wrap, tape, cornstarch, 
knife, scissors 





At least 1 week in advance: Make gum paste roses and 
stephanotis (р. 122], blossoms (p.127) and leaves [р. 122). 
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Make 24 roses on 22-gauge wires using largest rose cutter 
and 18 leaves an 26-qauge wires using rose leaf cutter. Make 
21 staphanotis on 24-gauge wires using calyx cutter. Also 
make 30B small blossoms and 196 medium blossoms using 
apple blossom and pansy cutters. Make extras to allow for 
breakage and let dry. Also: Make draped hearts (p. 127), 


Ваке and cool 2-layer cakes, Prepare and cover with rolled 
fondant (р. 118}: smooth with Fondant Smoother, Position 
cakes on tier stand plates. Remove plastic wrap fram fondant 
logs used for setting up draped hearts and attach at base of 
васп cake with icing dots. Assemble 3 bouquets with florist 
tape using 8 roses, 7 stephanotis and 6 leaves for each; Insert 
into flower spikes filled with fondant, Insert in cakes. 


At reception Assemble cakes on stand. Attach draped hearts 
around 12 in. cake with dots of royal icing. With tip 4 dots, 
attach additional small blossoms in garland shape, 1*5 in. 
deep, starting 2 in. from top edge af caka. Attach a medium 
blossom below each garland paint. Add a tip 2 dot above each 
small blossom in garland. Repeat with 10 in. then 8 in. cakes. 
serves Mm 


**Tha top ter ig afton saved for thu first anniversary, The number of 
servings given does rat include the top tier. 
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Tolling for Two 


Pans: 8-Cavity Silicone Round 
Brownie Pops Mold, р. 170; 
Cookie Sheet, Cooling Grid, 
p. 154 

Tips: 2, 225, p. 136-137 

Recipe: Royal Icing, p. 118 

Also: White Candy Melts [1 pk. covers 3 sets of balls), p. 196; 
Meringue Powder, p. 145; % in. wide white satin ribbon 
(IDin. per treat], waxed paper, sissors, ruler 


In advance: Make flowers. Using royal icing, make 29 tip 
225 drap flowers for each pair of bells; add tip 2 dot centers. 
Make extras to allow for breakage and let dry 


Bake and cool bells using your favorite brownie recipe or 
Tirm-textured cake batter such ав pound cake; unmold, lee 
bottom of treats with melted candy; let set. Cover traats with 
melted candy (p. 130) let set. Cover treats again if desired. 
Using royal icing, attach flowers and add dots with tip 2. 
Attach tops together with melted candy; let set. Tie ribbon 
bow and attach with dots of icing. Each treat serves 1. 


4 Dripping with Pearls 


Pans: Б x 3 in. Round, p. 158; Petal Pan Set (15 in. used), p. 156 

Tips: 4, 5, p. 136 

Fondant: White Ready-To-Use Rolled Fondant (36 az.], p. 149; 
20 in, Rolling Pin, Roll & Cut Mat, p. 150; White Pearl Dust, 
Easy-Glide Fondant Smoother, Brush Set, p. 151 

Recipes: Buttercream, Royal Icings, p. 118 

Also: 16 in. Round Silvar Cake Base, Cake Circles, p. 241; 
Meringue Powder, Piging Gel, p. 145; Cake Spikes, Wooden 
Dowel Rods, Crystal-Look Bowl, p. 240; Cake Dividing Set, 
Parchmant Triangles, p. 138; waxed paper, plastic ruler, 
fresh flowers, knife 


In advance: Make 530 puddle dots (р. 122), Эв їп. diameter, on 
waxed paper-covered board using thinned royal icing and tip 
4. Make extras to allow for breakage and let dry overnight. 
Also: Make fondant strips. Roll out fondant vé in. thick. Using 
knife, cut % in. wide strips in tha following lengths: For B in. 
cake, cut six each 3*2 in. and 2 in. and twelve 234 in, long; for 
15 in. petal, cut aight 3 in. and sixteen each 193 and 214 in. 
lang. Attach puddle dots to all strips with dots of icing. Brush 
strips and remaining puddle dots with Pearl Dust. Let dry on 
waxed paper-coverad board. And: Prepare base board. Cover 
with 24 oz, of fondant 1р. 123) and ser aside. 


Bake and cool 2-layer petal and round cakes (bake two 6 in. 
cakes 2*5 in. high for a 5 in. high саке]. Ice cakes smooth and 
prepare for Stacked Construction (p. 116). Divide 6 in. cake 
into Bths and attach a 3ê in. strip at each division point with 
tip 4 dots of icing. Attach a 2*3 strip, on each side of 3ê in, 
strip, Yê in, apart. In each open section, attach a 2 in. strip. 
For 15 in. petal cake, attach a 3 in. fondant strip at center of 
each petal; attach а 274 in. strip on each side of the 3 in. strip, 
жи. apart. Attach a 1% in. strip next to each 2*3 in. strip, 
Yain. apart. Pipe tip 5 bead bottom borders. Attach remaining 
puddle dots around edge of base board with tip 4 dots of icing. 


At reception: Insert flower spikes with flowers. Position bow! 
on cake and arrange fresh flowers. Serves B4". 


унау | Since ancient times, perit 
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> А Formal Invitation 


Pan: 10 x 2 in. Square, p. 157 

Tips: 2, 3, p. 136 

Color: Black, p. 148 

Fondant/Gum Paste: White Raady-Ta-Usa Rolled Fondant 
(4 oz) p. 149; White Pearl Dust, Brush Set, 10 Pc. Fondant/ 
Gum Paste Tool Set, Easy-Glide Fondant Smoother, p. 151; 
20 in. Rolling Pin, Roll & Cut Mat, p. 150 

Recipe: Buttercream icing, p. 118 

Also: Piping Gel, Clear Vanilla Extract, p. 145; Cake Boards, 
Fanci-Foil Wrap, p. 241; rubar 


In advance: Prepare base board (р. 123) using double-thick 
cake board cut to 12 in. square. Tint Ж] az. of fondant black 
and cover board. 


Prepare 1-layer cake for rolled fondant (р. 118]. Cover cake 
and smooth with Fondant Smoother. For ribbon, roll out 
fondant ¥ in. thick and cut a 1*3 x 12 in. long strip. Cut bottom 
ond of strip diagonally. Quilt all edges using serrated quilting 
wheel from set, Starting at back side of cake, 11 in. from Jett 
edge, attach strip with damp brush. Cut two strips 14 x 14 in, 
long and attach ¥4 in. from each side of nbbon with damp 
brush, Paint ribbon and strips with mixture of Pearl Dust and 
vanilla. 


For monogram background, гой aut fondant ¥4 in, thick; cut 

а 192 x 2 in. rectangle. Attach to ribbon with damp brush. Cut 
and attach Vin, wide strips ta rectangle edges with damp 
brush. Paint edges with Pearl Dust/vanilla mixture, Write tip 2 
initial and tip 3 message. Pipe 

tip 3 bead bottom border 


Serves 15, pem PEE HANS 
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Ribbon Invitations (p.229), 





WEDDING 


* Sterling Silver Memories 


Pans: 11 x 15x 2 in, Sheet, p. 157; Cooling Grid, p. 158 

Tip: 3, p. 136 

Fondant: White Ready-To-Use Rolled Fondant (24 oz. for 
12-14 treats.), p. 149; Round Cut-Outs, p. 153; Floral Fantasy 
Fondant Imprint Mat, 20 in. Rolling Pin, Roll & Cut Mat, p. 150; 
Brush Set, Silver Pearl Dust, p. 151 

Candy: White Candy Melts, p. 136; Garden Candy Color Sat, 
p. 199: 10-Pack Candy Mold Set, p. 198 

Recipe: Royal Icing, p. 118 

Also: White Ready-Ta-Use Decorator Icing [each 1 fb. 
container covers 7-8 mini cakes], Clear Vanilla Extract, 
Meringue Powder, p. 145; waxed paper, knife, ruler 


In advance: Make numbers. Tint melted white candy gray 
using black color, Using numbars mold fram sat, fill cavities 
halfway with melted candy, chill until firm. Brush numbers 
with Pearl Dust. 


Bake and cool T-layar sheet cake using firm-textured batter 
such as pound cake, Trim cake to 1*2 in. high, Use largest 
Cut-Out tn cut round cakes. Place cakes on cooling grid over 
sheet pan; cover with heated Ready-To-Use Decorator lcmg 
ip. 130). Let set. For cake sides, roll out fondant 16 in. thick. 
Imprint floral design following instructions on Imprint Mat 
package. Cut strips 2 x B's in. long; attach around cakes with 
dots of icing. Paint imprinted areas with Pearl Dust/vanilla 
mixture; let dry. Place cakes nn waxed paper squares and 
pipe tip 3 bead bottom borders with royal icing: let dry. Attach 
numbers to cakes with dots af icing. Each sarvas 1. 


WEDDING 


> Words Ring True 


Pan: 12 x 2 in. Heart, p. 218 

Colors:* Violet, Rose, p. 148 

Fondant: White Ready-To-Use Rolled Fondant (108 az ), p. 149; 
Brush Set, Easy-Glide Fondant Smoother, Cutter/Embosser, 
р. 151; 20 in. Rolling Pin, Rall & Cut Mat, p. 150 

Topper: Two Rings, p. 234 i 

Recipes: Buttercream Icing, p. 118; Thinned Fondant А wr" ч 
Adhesive, p. 118 MALA И ЕР 

Also; Candy Melting Plate, p. 199; Piping Gel, p. 145; 18 in. 
Саке Circles, Fanci-Foil Wrap, p. 241; ruler, scissors, 
cornstarch, tapa 


In advance: Prepare base board. Tint 60 oz, fondant violat, Cut 
2 cake circles 114 in. on all sides larger than pan. Cover with 
rolled fondant [p. 123). Also; Make 40 ribbon roses [p. 122). Let 
dry; reserve remaining fondant. 


Bake and cool 2-layer cake (bake two Tê in. layers for a 

3 in. high cake]. Prepare cake and cover with white fondant 
(р. 113]; smooth with Fondant Smoother. Reserve remaining 
fondant. Roll out reserved violet fondant t in. thick. Cut 21 
strips, 1 x 3 in. high; use wavy wheel of Cutter/Embossar to 
imprint lines about t in. from side edges. Attach strips with 
damp brush to cake sides, 1 in. apart. Center first strip over 
heart point and even with tap edge. Continue to left and right, 
trimming bottoms and last strips to fit. 


I ЇЇ 


|| ү I 
Position cake on prepared base. Attach ribbon roses to | 
base with fondant adhesive. Roll 63 white fondant balls, i ИНИ 
Ho in. diameter. Attach 3 10 each strip using Piping Bel. Roll li 
remaining violet fondant inta a He in. diameter горе, Allowing b ИШҮ! 
room for topper, cut and shape letters on cake top; attach 
using damp brush. Position topper at reception. Serves 34. 
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4 A Future of Promise 


Pans: 8, 10, 12, 14x 2 in. Square, p. 157 

Tips: 1, 2, 5, p. 136 

Colors:* Sky Blue, Teal, p. 148 

Fondant White Ready-To-Use Rolled Fondant (360 oz.) р. 145; 
Crinkle Shapes Cut-Outs, p. 153; 2 in. Rolling Pin, Roll & Cut 
Mat, p. 150; Easy-Ghde Fondant Smoother, Brush Sat, p. 151 

Ornament: | DO Cake Pick, p. 235 

Recipe: Buttercream Icing, p. 118 

Also: Cake Boards, Fanci-Foil Wrap, p. 241; Plastic Dowel Rods, 
p. 240; Piping Gal, p. 145; ruler, knife, 18 in. square plywood or 
foamcore board [ê in. thick] 


In advance: Prepare base board. Tint 72 oz. of fondant blue and 
cover board Ip. 123]. 


Prepare 2-layer cakes for Stacked Construction lp. 118]. 
Prepare for rolled fondant р. 119 k cover and smooth with 
Fondant Smoother, For side ribbons, tint 38 az. of fondant to 
match base board: roll out Vein, thick. Cut two 115 in. wide 
strips for each tier in the following lengths: For 8 in. tier, 16 in. 
long; for 10 in. tier, 20 in. long; for 12 in. tier, 24 in. lang; for 14 in, 
tier, 28 in. long. Brush tier side centers in ribbon areas with 
damp brush. To position ribbons without stretching fondant, rall 
up each strip and slowly unroll, pressing lightly to attach as you 
go. Start at center of one side and continue with the second 
strip, aligning the ends. Pipe tip 1 scroll and horizontal C-scroll 
designs with dots above and below side ribbons. Roll out 
remaining blue fondant Yê in. thick. Ta cover ribbon seams, cut 8 
squares using crinkle Cut-Out attach in diamond position with 
damp brush. Pipe tip 1 scallops and dots on squares. Assemble 
cakes on base board. Pipe message with tip 2. Pipe tip 5 bead 
bottom borders. 


At reception: Position ornament? Serves 220.** 
“Combine Sky Blue with Teal for blue shown. 


**The top tier is often saved for the first anmivarzarny. The number of 
servings given does not include the wp Tier. 


fAhways place a separator plate, or cake board cut to fit, on tha cake 
where you Postion any figisrima of topper. This protects both the cake 
and your keepsake. For extra stability, secure topper in the plate with 
Bdaubla-stick tape 


P Good Answer! 


Pans: Standard Muffin, Non-Stick Cookie Pan, Cooling Grid, 
p. 159 

Color: Rose, p. 148 

Fondant: White Ready-Ta-Use Rolled Fondant (8 o2.}, Gum-Tax, 
р. 149: White, Orchid Pink, Silver Pearl Dust, Brush Set 
р. 151; Rolling Pin, Holl & Cut Mat, p. 150 

Candy: White Candy Melts (2 рех}, p. 186; Garden Candy Color 
Set, p. 19% Girl Power Candy Mold, p. 138 

Recipe: Buttercream Icing, p. 118 

Also: 2010 Pattern Book ["fes" Heart], p. 132; Pink Colored 
Sugar, p. 146; White Standard Baking Cups, p. 186; 
13 Count Cupcakes 'M More Dessert Stand, p. 173; Clear 
Vanilla Extract, p. 145; Circle Metal Cookie Cutter, p. 204; 
Cake Board, p. 241; Parchment Triangles, p. 138; waxed 
paper, cornstarch, knife 





Two days in advance: Make fondant heart plaque. (р. 127) 
Also: Mold candy base for plaque and rings. For base, place 
circle cutter on cookie pan and fill $3 in. deep with melted 
candy. Tap pan to level candy. Refrigerate until firm; unmold, 
Far rings, tint a portion of malted white candy gray using 
black color. Fill diamond area of mold with white candy and 
band area with gray, filling cavities % full. Chill until firm. Paint 
diamond and band using separate mixtures of White and 
Silver Pearl Dust with vanilla. 


Attach letters to haart with melted candy. Position flat айда of 
heart on back edge of candy base; attach with malted candy 
in cut parchment bag. Support if needed until set; refrigerate 
until firm. Reinforce back of heart with matted candy; let set. 





Ice cupcakes smooth; sprinkle with pink sugar. Position 
cupcakes on stand. Insert nngs. Attach heart plague and base 
to stand with melted candy; lat set. Immediately position top 
cupcake to weigh down base. Each cupcake serves 1 
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*« Engaging Silhouettes 


Pan: 11 х 15 х2 п. Sheet, р, 157 

Tips: 2, 6, p. 136 

Соога" Black, Rose, Orange, p. 148 

Fandant/Gum Paste: White Ready-To-Use Rolled Fondant 
[112 оғ], RHaady-To-Use Gum Paste (1 pk), p. 145: 20 in. 
Rolling Pin, Roll & Cut Mat, p. 150; Easy-Glide Fondant 
Smoother, p. 151 

Recipe: Buttercream Icing, p. 118 

Also: 2010 Pattern Book (Engagement Couple], p. 132; 13 x 13 
in, Cake Boards (2), Fanci-Foil Wrap, p. 241; White Sparkle 
Del, p. 144; Piping Gel, p. 145; craft knife, tape, cornstarch 


Two days in advance: Make couple. Tint gum paste black and 
roll out Vie in. thick. Position pattern and cut with knife. Cut 
an extra couple ta allaw for breakage: let dry an cake board 
dusted with cornstarch. Also: Tint 30 az fondant black. Cover 
two cake boards [13 x 17 in with fondant (р, 123] 


Tint 60 az. fondant bright pink, 12 oz. light pink. Prepare 
layer cake for ralled fondant (p. 118]; caver with bright 
pink and smooth with Fondant Smoother. Rall aut light pink 
Vein, thick. Cut an 11 x 7 in. rectangle and position on cake. 
Position couple. Pipe tip 6 bead bottom border. With tip 2, 
print message, amd pipe sparkle lines around ring. Pipe in 
diamond with white Sparkle Gel. Serves 27 


*Combine Resp with Orange lor braght 
and light piri shown 
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ii | || Warm up th y gathering or wedding | 4 Peach Pair 
И \\ ТИ ИШЕ a i ү Pans: 8, 14 x 2 in. Square, p. 157 
ТҮП Tip: 5, p. 136 

Colors:* Rose, Creamy Peach, p. 148 
Fondant White Ready-To-Use Rolled Fondant (144 oz.], бит: 
Tex, p. 149; Floral Fantasy Fondant imprint Mat, 20 in, Rolling 
MA LL ИКИ! Pin, Roll & Cut Mat, p. 150; White Pearl Dust, Brush Set, Easy- 
Wi M О) Glide Fondant Smoother, p. 151 





a= 
= 


M I il i 
i} \\\ a | ا‎ LINU Recipe: Buttercream Icing, p. 118 
il | il QUAM | Also: Dowel Rods, Flower Display Cups, p. 240; Clear Vanilla 
1 ا‎ I T Extract, Piping Gel, p. 145; Cake Boards, Fanci Foil Wrap, p. 
\\ Шү І TM | 241; 18 in. square plywood of foamcore board (% in. thick), 
| N M Wn | T fresh flowers, knife, cornstarch, ruler 


2 days in advance: Make bow loops. Combine Ys teaspoon Gum- 
Tex with 4 oz fondant. Roll out fondant 38 in. thick. Cut 14 strips 
5 x 34 in. wide. Attach ends with damp brush; let dry on sides on 
comstarch-dusted surface. Also: Prepare base board, Roll aut 
BB ог. white fondant Yê іп, thick, Place on Imprint Mat and roll 
over ance to imprint design. Cover base board [p. 123). 


Tint 72 a2. fondant peach. Prepare 2-layer 8 in. cake (bake nua 
135 in. high layers for a Jin. high cake} and 1-layer 14 in. cake 

i2 in. high) for Stacked Construction [р. 116); position dowel rods 
to support B in. cake near back right comer of 14 in. cake, 1ê If. 
from edge. Prepare cakes for rolled fondant and cover with 
peach fondant [p. 119); smooth with Fondant Smoother. Position 
cakes on base board. Mix Pearl Dust with a small amount of 
vanilla; paint on base board imprint areas. For ribbons, roll aut 
reserved white fondant 14 in. thick. Cut two 35 x 18 in. strips for 
14 in. cake and two34 x 12 in. strips for 8 in. cake. Attach 12 in 
from edges with damp brush. Pipe tip 5 bead bottom borders. 


ОЕТ: : | Atreception: Insert small ball of fondant and position fresh flowers 
i il 117 lin ҮГҮТ Nx ||| i MANN ИНИ following Display Cups directions; insert cups where ribbon strips 
| | ТИТ ЕЙТ ү МЕНИ lu d PN meet. Attach bow loops with dots of icing. Serves 49 ** 









*Cambinna Creamy Poach with Rose for peach shown. 
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p ENE Curves 


Pans: 3-Pc, Paisley Set, p. 156 

Tips: 2, 4, 5, 7, 10, 12, 101, 102, 103, 104, 124, 225, 352. p. 138-137 

Colors: Creamy Peach, Pink, Moss Green, Lemon Yellow, p. 148 

Fondant: White Ready-To-Use Rolled Fondant (48 ozh р. 149; 
Brush Set, Easy-Glide Fondant Smoother, p. 151; 20 in. 
Rolling Pin, Roll & Cut Мат, p. 150 

Topper: Double Hearts Cake Pick, p. 235 

Recipes: Buttercream, Royal lzings, p. 118 

Also: Piping Gel, Meringue Powder, p. 145; Flower Nail No. 7, 
р. 140; Cake Spikes, Dowel Rods, p. 240; Cake Boards, 
Fanci-Foil Wrap, p. 241; 15 x 21 in. plywood of foamcore 
board [15 in. thick), green cloth-covered wire (6 їп. lengths: 
12 of 20-qauge, 70 of 24- gauge], florist таре, craft block, 
waxed paper, drinking straws, Scissors, ruler 





Several days in advance: Make royal icing roses Ip. 121] 
and attach to wires Ip. 122]. Let dry. Also: Using royal icing, 
make 40 tip 352 leaves on wires (р, 122) and 100 tip 225 drop 
flowers with tip 2 dot centers. Let dry. And: Prepare base | | 
board, Cut aut board shape 1 in. larger on all sides than EY Ld TETTE MN il " ne Л 
largest pan. Cover with rolled fondant (p. 1231. | ШЕН | ۳ np | 
aW i ina y 
li y 1 JF "S 





Bake and cool 2-layer cakes (bake two 11 in. high layers far | 
зїп. high cakes]. Prepare for Stacked Construction {p. 116). IUE. ‘al 
ісе smooth. Attach drop flowers to cake sides with icing aedi iji Jn 


E | | i || ъй 
dots. Pipe tp 4 bead bottom borders. Prepare rose sprays. " nil T 1 M y || | E - h 
For top tier, gather 4 tip 101, 1 tip 103 and 2 tip 104 roses | н] A W | MI d nes 
with 6 leaves; secure with florist tape. Gather 2 tip 124, 1 mw ow а n ШШШ M ame 
tip 103 and 2 tip 101 roses with 6 leaves; secure with florist um (PM ai | i ny WT 
tape. Tapa 2 groups together and arrange in Flower Spike, HINT | M | ct 
securing with extra fondant if needed. Repeat for 2 additional TN | 1 i Tn 
sprays, increasing number of flowers and size for each tier. И Hi j TM 
At reception: Insert flower spikes. Cut drinking straws to aay ne li ү 
3in.; insert cake pick into straws, then insert into cake top. AE ИЧ | ! | "n 
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А Cookie Commemoration 


Cookie: 4-Pc. Wedding Metal Cutter Set, p. 204; Cookie 
Sheet, Cooling Grid, p. 159 

Tips: 1, 15, 2, 3, p. 136 

Recipes: Royal icing, Roll-Dut Cookies, p. 118 

Also: White Sparkling Sugar, p. 146; White Pearl Dust, Brush 
sat, p. 151; Meringue Powder, Clear Vanilla Extract, p. 145: 
Cake Boards, p. 241; Parchment Triangles, p. 138; waxed 
paper 


One day in advance: Make cookies. Roll out dough and cut 
shapes using cutters; bake and cool. Outline cookies with tip 
2. Flow in using thinned icing in cut parchment bag. Let dry 
overnight 


Decorate cookies as follows and lat dry. For cake, pipe tip 

1 deubla drop strings, Vs in. wide with bottom *4 in, deep. 
Pipe tip 2 dots and bead bottom border. For hearts, pipe tip 
3 initials. Lightly brush edges of cookie with thinned royal 
icing; immediately sprinkle edges with Sparkling Sugar. Far 
dross, outline waistband and overpipe top ейде of bodice 
with tip 3. Pipe tig 1s dots at hem їп а scallop pattern. When 
dry, paint detail areas on all cookies using Pearl Dust mixed 
with vanilla. Each serves 1, 


Y Their Official Initials 


Pans: 6, 8 x 2 in. Round, p. 157; Hexagon Sat (15 x 2 in. used], 
p. 156 

Tips: 1, 2, 2À, 4, p. 136 

Colors: Brown, Black, Red-Red, Ivory, p. 148 

Fondant: White Ready-To-Use Rolled Fondant (210 02. |, 
Gum-Tox, p. 148; White Pearl Dust (2 pks.], Brush Set, 
Easy-Glida Fondant Smoother, p. 151; 20 in. Rolling Pin, 
Roll & Cut Mat, p. 150 

Recipes; Buttercraam, Royal Icings, p. 118; Thinned Fondant 
Adhesive, p. 118 

Also: Cake Circles, Cake Boards, Fanci-Fail Wrap, p. 241; 
Wooden Dowel Rods, p. 240: 4 in. Lollipop Sticks, p, 200; 
Piping Gel, Meringue Powder, p. 145; 18 in, square 
plywood ar fnamcare board (tin, thick), Ya in. wide 
brown ribbon (7 yds.), waxed paper, cornstarch, knife, 
ruler, scissors, paper, double-stick tape 


Several days in advance: Make last name initial. Draw 
letter, about 5 in. tall, and tape pattem to cake board; cover 
with Waxed paper and dust with cornstarch. Tint 60 oz. 
fondant brown ta match ribbon. Add 1 teaspoon Gum-Tex 

to B az. brown fondant [reserve remaining fondantl. Roli 

а 3& ir. diameter rape and position over pattem: let dry at 
least 48 hours. Use fondant adhesive to attach 2 lor more, 
depending on letter) lollipop sticks to back of letter, allowing 
2 in. at bottom to insert into cake. Make an extra to allow 
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WEDDING 


for breakage and lat dry. Alsa: Prepare hexagon base 
board. Cut phywaad or foamcore 1*2 in, wider on all sides 
of hexagon pan. Cover with brown fondant (р. 123k reserve 
remaining fondant. 


Bake and cool 2-layer round cakes. For hexagon cake, bake 
and cool 3 layers 2 in, high; trim 1 layer ta 1 in. high to make 
a 5 in. high cake. Prepare cakes far Stacked Construction 
Ip. 118). Tint 150 az. fondant ivory; cover cakes and smooth 
with Fondant Smoother. Brush cake tops with Pearl Dust. 
Stack cakes on base board: pipe tip 4 bead bottom borders 
n buttercream. Cut 12 ribbons 4*2 in. long. Attach t 
hexagon cake sides with royal icing dots. Cut 2 ribbons 

to circle each round cake; attach about ¥ in. apart. Pipa 
monogram an each side of hexagon cake using tips 1 and 2 
Make tassels. Tint reserve brown fondant a darker shade. 
Roll out fondant 1a in. thick. For each tassel, cuta 2x 5 in 
strip; cut 19% in. lang slits for fringe, Yê in, apart. Brush plain 
edge with damp brush and rall; separate fringe ends slightly. 
Roll Sain. ball af fondant and attach ta top using damp 
brush. Attach tassels to cake sides using fondant adhesive. 
Roll out fondant Vin. thick; eut aut B circles using small 
opaning af tip 2A. Attach to cake corners. 


Al reception: Insert letter. Serves 94. ** 
“Combine Brawn with Black and Red-Red for brown shown 


“The top tier is often saved Tor the first anniversary. The number al 
servings уеп deas net include the top Tier, 


Letter-perfect for a wedding or 
anniversary party, this толойун 
design links brown fondant tassels 
and initial: with cocaa-colarea 
ribbon accents, 
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WEDDING 


*« An Uplifting Love 


Pans: 6, 10, 14 x 2 in. Round, 18 x 3 in. Half Round, р. 158 

Tips: 3, 7, 8, p. 136 

Fondant: White Ready-Ta-Use Rolled Fandant (72 oz), p. 148; 
Brush Sat, p. 151 

Topper: First Kiss, p. 234 

Recipe: Buttercream Icing, p. 118; Трпе Fondant Adhesive, 
p. 118 

Also: White Sparkling Sugar (4j, p. 148; Piping Gel, p. 145; 8, 
12, 18 in, Decorator Preferred Smooth Edge Plates, p. 237; 
3 in. Twist Legs [3 pks.], p. 238; 113a in. Lollipop Sticks 
[7 pks.], p. 200; Cake Circles, Silver Fanci-Fail Wrap, p. 241; 
20 in. phywond ar foameore circle (34 in. thick], scissors, 
ruler, Win. square craft block 


Two weeks in advance: Make bubble sticks. You will nead 28 
for 10 in. cake, 40 for 14 in. cake, 54 far 18 in. cake. Cut lollipop 
sticks in varous lengths no shorter than T in; leave some 
full-length sticks. Roll approximately 885 fondant balls, 12 to 

¥ ın. diameter. Insert 7 to 8 balls on each stick, leaving 4 in. 
extended. Attach with thinned fondant adhesive. Let dry 2-4 
hours: Brush balls with thin coat of Piping Gel and cover with 
Sparkling Sugar. Let dry 


Bake and cool 2-layer cakes [bake 4 half-rounds to create 

18 x 4 in. base cakek using firm-textured batter such as pound 
cake. lce srmaeth in buttercream. Prepare cakes for Push-In 
Pillar Construction (p. 116). Mark cakes in 3 %4 in, sections 
Pipe tip 9 drop strings, 1'a in. deep at each division: overpipe 
twice with tip 7, then tip 3 strings. Pipe tip 7 drop strings, 1 

in. deep at each division; averpipe with tip 3 drop string. Pipe 
a tip 3 ball at each division point. Pipe tip 7 bead bottom 
border an all cakes. 


At reception: Assamble cakes. Insert bubble sticks 1 in. 
apart amd 58 in. from edge on each cake. Position toppert 
Sarvas 257.** 
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A Ruffles and Roses 


Pans: Uval Pan Set, р. 156 

Tips: 104, 1270, p. 137 

Calor: Ivory, p. 148 

Topper: Two Rings, р. 234 

Recipes: Buttercream, Royal Icings, p. 118 

Algo: Flower Mail No.7, р, 140; Cake Boards, Fanci-Fod Wrap, 
p. 241; 12 and 1B in, Disposable Decorating Bags, p. 138; 
Meringue Powder, р. 145; Dowel Rods, р. 240 waxed 
paper, 20 x 16 in. fpamcora ar plywood board [ê in 
thick], Ve im. wide white ribbon 12 yards), double stick tape, 
knife, Scissors 


In нь, 


му 


In advance: Маке 120 tip 104 ribbon roses (р. 121) in royal 
icing. Make axtras to allow for breakage and let dry. Also: 
Prepare oval basa board. Cut foameore or plywood 14 in. 
wider on all sides of the largest pan, Cover in Fanci Fail 


Prepare 2-layer cakes for Stacked Construction ір, 116], Ici 
smooth in butercream. Pipe tip 1270 ruffle top and bottom 
borders, Attach ribbon roses between top and bottom ruffles 
with dots of icing 


Al reception: Position topper t Attach ribbon ta base boards. 
Servas 141.7" 


a 


"The top tier is often saved for the first anniversary. The number a 
xervings Gren Goes nal include the top ter 
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> A World in White TD TREND ҮЛ 

Pans: B x 3, 10 х 2 in. Round, p. 158 | | | li REED |! 

Tip: 2, p. 136 | UAT ҮҮЧҮ 

Fondant/Gum Paste: White Reaty-To-Use Rolled Fondant | | ҮҮ Hi 
(80 oz.) p. 14% 20 in. Rolling Pin, Ной & Cut Mat, р. 150: | iii} || [ҮҮ 
Leaf Cut-Quts, p. 153; 10-Рс. Fondant/Gum Paste Tool Set, | ||| ИШ M 
Fondant Shaping Foam, Easy-Glide Fondant Smoother, MI | ҮҮ 
Brush Set, p. 151 | || 

Topper: First Kiss, р, 234 
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Recipe: Buttercream icing, р. 118 KI 
Also: Cake Boards, p. 241: Plastic Dowel Rods, p. 240; corn- | URN 
starch, ruler, pedestal cake stand (12 in. diameter], knife | | MIT | || | (ШТ i 
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Bake and cool 2-layer 10 in. cake [4 in, high) and Gin, cake "ҮҮ 
(bake two 235 in. high layers for a 5 in. high cake). Prepare for de 1. ИНН || 
Stacked Construction (р. 116] and rolled fondant (р. 119). Cover | | || 
cakes wath fondant and smooth with Fondant Smoother. Un & atl ҮП WA 

in. cake, using knife tn imprint lines 114 in. apart at a 45° angle VT КИЛИ ' 

Using tip 2 and buttercream icing, outline imprinted lines and m hi ИШ IN ЦІЇ 


pipe dots where lines intersect. For 10 in. саке, roll a Yin | A Hint ү 
In | 1! ^ 
A T TI 


diameter lag of fondant; attach around bottom harder with d AU 
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For leaves, roll out fondant s in. thick. Cut laaves using ҮҮТ 
largest Cut-Out. Work in small batches to prevent drying. Set 

on thin faam and score veins using small veining tool. Heavily in 

Vein leaves tà create feather effect. This will increase leaf 
size by approximately 14 to ê in. around. Beginning at bottom 
of cake, attach leaves with damp brush, positioning so that 
leaves hang over edge of cake plate. Repeat, overlapping 
laavas until cake is completely covered. 





At reception: Position topper t Serves 38.** 





*« Cordial Reception 


Candy: Light Cocoa Candy Melts, p. 188; Cordial Cups Candy 
Mald, p. 187; Decorator Brush Set, p. 183 

Tip: 32, p. 137 

Recipe: Mocha Moussa, p. 118 


Also: Letters & Numbers Fondant & Gum Paste Mold Set, 
p. 153; Parchment Triangles, р, 138 
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Mold cordial cups using Candy Shells method (р, 1301; 
refrigerate until firm and unmold. Mold candy letters using 
piping method (р. 1301, filing first level anty. Chill until firm. 
Prepare mousse and fill cups with tip 32 swirt; chil until 
serving. Position letter. Each serves 1. 


> Setting the Gold Standard 


Pans: B, E x 2 in. Round, p. 157; Petal Set (15x 2 їп}, p. 158 

Tips: 3, 5, p. 136 

Color: Ivory, р. 148 

Fondant Gum Paste: White Ready-To-Use Fondant [72 oz], 
Ready-To-Use Gum Paste, p. 149; Gold Pearl Dust, Brush 
Set, 10-Рс. Fondant/Gum Paste Tool Set, Easy-Glide Fondant 
Smoother, Flower Former Set, p. 151; Нога! Collection 
Flower Making Set, Stepsaving Rose Bouquets Flower 
Cutter Sat, p. 153; Rolling Pin, Roll & Cut Mat, Graceatul Vines 
Fondant Imprint Mat, p. 150 

Topper: Gold Sith Anniversary Cake Pick, p. 235 

Recipes: Buttercream, Chocolate Buttarcraam, Royal Icings, 
р. 118; Gum Paste Adhesive, p. 119 

Also: 2010 Pattern Book (Scallop, Side Diamond}, p. 132; 
Meringue Powder, Piping Gel, p. 145; Cake Spikes, Dowel 
Rods, p. 240; 16 in. Round Silver Саке Base, Cake Boards, 
Cake Circles, p. 241; Candy Melting Plate, p. 199; white 
eloth-covered florist wire IB in. gach: 15 of 22-gauge, 12 of 
24-gauge, 13 of 26-gauge), white florist tape, two drinking 
Straws, craft black, lemon extract, waxed paper, cornstarch, 
toothpicks, knife 


One week in advance: Make qum paste flawars. Make 8 
rounded blossoms (р. 127). Make 15 roses, 12 stephanotis and 
13 leaves on wires (p. 122]. Also; Мака 125 puddie dots (р. 122], 
Vein, diameter, using tip 3. Let dry completely. Paint dots gold 
using Pearl Dust mixed with lemon extract let dry. And: Prepare 
base board |p. 123). Cover Cake Base with 24 oz. fondant. 


Іса 2-layer cakes smooth with chocolate buttercream. 
Prepare for Stacked Construction Їр. 118]. Tint 48 az. fondant 
ivory. Prepare and position overlays for round cakes. (p. 127] 
Cut fondant for tap of petel cake using lip of pan as a guide; 
position on cake, trimming edges if needed to fit. For side 
diamonds, roll out remaining ivory fondant 35 in. thick. Place 
an imprint mat and roll over ance to imprint design. Use 
pattern to cut 8 diamonds. Attach to cake sidas using dots 

of icing; position top points at petal indentations. Attach 
blossoms where sida points maet. Stack tiers on prepared 
basa. Pipe tip 5 bead bottom borders. Arrange bouquet of 
roses, stephanotis and leaves, securing with florist tape. Trim 
wire ends as needed and insert into flower spike, securing 
with extra fondant if naaded. Insert spike inta cake top, Trim 
straws tà B іп. and slide anta ends 
of 5Dth pick; insert into cake above 
bouquet. Serves BD. 


Whe can resitt rich, romantic 
chocolate? Begin your wedding 
celebration surrounded by shades 
of this delightful confection using 
eur Chocolate Daisy Invitation 
Kit (p. 229). 
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> Diamond Dreams 


Pans: 3-Pc. Diamond Set, p. 155 

Tip: 2, р. 136 

Color: Kelly Green, p. 148 

Fondant White Ready-To-Use Rolled Fondant [180 oz}, p. 149; 
Graceful Vines Fondant Imprint Mat, 20 in. Rolling Pin, Rall 
& Cut Mat, p. 150; Easy-Glide Fondant Smoother, Brush Set, 
p. 151 

Topper: First Kiss, p. 234 

Recipes: Buttercream, Chocolate Buttercream, p. 118; 
Chocolate Fondant, p. 119 

Also: Derk Cocoa Candy Melts (1 pk), p. 196; Piping Gel, p. 145; 
Cake Boards, Fanci-Foil Wrap, p. 241; Dowel Rods, p. 240; 
22 x 17 in. plywood of foamcore board [ê in. thick], ruler, 
knife 


In advance: Prepare base board. Cut plywood ог foamcore 
board 1 in. wider on all sides than largest diamond pan 
Prepare Chocolate Fondant. Cover base board (р. 123] 


Prepare 2-layar cakes for Stacked Construction (р. 116). Tint 
108 oz. fondant light green. Prepare and cover cakes with 
ralled fondant (р. 119) smooth with Fondant Smoother. Roll 
put remaining white fondant *& in. thick. Place on Imprint 

Mat and roll over ance to imprint design. Cut a 3 x 24 in. strip 
for small cake, two 3 x 18 in. strips for medium cake and two 
3x 24 in. strips for large cake. Attach strips to cake sides with 
damp brush; lightly press seams together. For easier handling 
and to prevent stretching design, after cutting strips, roll ug 
starting at опе end; transfer to cake and unroll in place. Using 
chocolate buttercream, fill in imprint areas with tip 2. Position 
toppar.t Serves 107,** 


1AIways place û separator plata, or cake board cut ta fit, on the cake 
where you position any figurine œ tappar- This protects both the cake 
and your Еверавка. For extra stability, securo toppar to the plate with 
doubla-stck tape. 
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WEDDING 


4 Choc Full of Excitement! 


Pans: 6, 10, 14 x 2 in. Round, p. 157 

Colors:* Brown, Red-Red, Black, Ivory, р, 148 

Fondant: White Ready-To-Use Rolled Fondant (60 ог. |, Gum- 
Tex, р. 149; Brush Set, Easy-Glida Fondant Smoother, Cutter 
Embosser, p. 151; 20 in. Rolling Pin, Roll & Cut Mat, p.150 

Recipes: Chocolata Buttercream Icing, p. 118; Chocolate 
Fondant, p. 119 

Also: Dark Cocoa Candy Malts (3 pks.], p. 196; Tailored Tiers 
Cake Display Set, p. 238; 16 in, Round Silver Cake Base, 
Cake Boards, Cake Circles, p. 241; Dowel Rods, p. 240; 
Piping Gal, p. 145; ruler, waxed paper, cornstarch, knife 


3 days in advance: Tint 8 oz. fondant ivary; reserve. Prepare 
2 recipes chocolate fondant. Tint 8 az. to match chocolate 
buttercream icing; knead in Gum-Tex and make bow (р, 127]. 
Tint remaining chocolate fondant black; roll out Y in. thick. 
Cover silver base and all 4 plates from Tailored Tiers set with 
rolled fondant (p. 123); cover B in. and one 8 in. plate prong 
side up, 12 in. and other 8 in. plate prong side down. Reserve 
remaining fondant. Also: Remove fabric from foam separators 
and lightly coat foam sides with piping gel. Roll aut ivory 
fondant !& in. thick; cut ona strip each 2 x Min. and 2 x 23 in. 
Cover sides of separators and smooth. Let all pieces dry. 


Bake and cool cakes. Prepare for Tailored Tiers Construction 
ip. 1171, Ice smooth in Chocolate Buttercream. Roll out 
reserved black fondant Ve іп, thick. Cut into *s in. wide strips 
that match height of cakes. Attach to cake sides, û in. apart, 
using dots af icing. Assemble tiers at reception. Position bow 
on tup. Serves 116,** 


“Combine Brown with Rad-Red far brown bow shown, 


"Tha top tier is often saved for the first anniversary, The number of 
sürvings given dows not include the top fier 
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> Jeweled Cupcakes 


Pana: Standard Muffin, p. 158 

Recipes: Buttercream Icing, p. 118 

Also: Larga Icing Roses 12 pkgs.i, Sugar Pearls, Ruby Pearlized 
Sugar, p. 147; White Standard Baking Cups, p. 186 


Bake and cool cupcakes; ice smooth. Decorate by adding 
Sugar Pearls or by rolling edge in Pearlized Sugar. Position 


roses. Each sarvas 1 


pana 
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4 Crimson Lace 


Pans: &, 10, 14 x 2 in. Square, p. 157 

Tip: 1, p. 138 

Colors:" Rad-Rad, Christmas Red, p. 148 

Fondant/Gum Paste: White Ready-To-Usa Rolled Fondant 
[48 oz), Ready-To-Use Gum Paste, Gum-Tex, p. 143; 10-Pc 
Fondant/Gum Paste Tool Set, Brush Sat, p. 151; Round 
Cut-Quts, Floral Collection Flower Making Set, p. 153; 20 in 
Rolling Pin, Roll & Cut Mat, p. 150 

Recipes: Buttereream, Royal Icings, p. 118 

Also: 2010 Pattern Book (scrolled Fipwer, Cutting Guides For 
bottom border appliqués], p. 132; B, 12 in. (2 each] and 16 in. 
(11 Decorator Preferred Square Plates, 4, B in. Fillable Pilars, 
p. 237; Cake Boards, p. 241; Meringue Powder, p. 145; B x 3 in 
craft foam square, craft foam block, 3 in. wide white ribbon 
[24 in. |, Fain, wide red ribbon (6 ft), 4 in. high containers for 
drying hanging circles, cornstarch, 20-gauge florest wire [18 
places, 5 іп. long}, tea strainer, red non-toxic pastel chalk 
glue stick, wire cutters, toothpicks, ruler, knife, comstarch 


One week in advance: Make rose topper |р. 127). Several 
days in advance: Make fondant flowers. Tint 8 az. fondant 
red, add 1 teaspoon gum-tex and roll out Vein. thick. Cut 530 
larget-ma-nots and 200 apple blossoms using cutters fram 
Foral Collection Set. Place fipwers on thick foem and cup 
centers using rounded and of modeling stick fram set. Using 
royal icing, pipe tip 1 dat centers on all flowers; let dry. Also: 
Make teardrops. Use remaining red fondant and 3 oz white 
fondant Roll out each Ye in, thick, Using rose petal cutters 
from set, cut BO each large red, large white and small white 
teardrops. Attach small white teardrops ta red teardrops wrth 
damp brush; Pipe red scroll design an large white teardrops 
using tip 1 and royal icing. Let all dry. an cornstarch-dustid 
board, And: Make 84 Tap Border Circles and Bü Hanging Plate 
Circles (р. 127]. And: Prepare basa riser, Attach white ribbon 
to sides of 8x 3 in. craft foam square using glue stick 


Remove hanging circles fram plates. Prepare 2-layer cakes 

for Separator Plate and Pillar Construction (р. 16h ice smooth 
in buttercraam. Make bottom border circles. Roll out white 
fondant vain. thick. Using largest Cut-Out, cut 8 circles far 8 їп 
сака, 16 far 1D in. cake and 24 far 14 in. cake. Using Cutting 
Guida for each bottom border appliqués each cake size, trim 
off bottom sections of circles using large Cut-Out. Mark canter 
of each cake side, Attach pair of circles to each side of center 
mark about ¥4 m. apart. For 10 and 14 in. cakes, add additional 
pairs of circles, about ¥4 in. apart. Mark Serallad Flawer pattern 
on bottom border cirelas with toothpick, Cover pattern using 
bip | and royal icing; add tip 1 dots, Attach an apple blossom et 
top of each piped pattern. Attach Top Border Circles with dots 
of icing, positioning top half above cake edge; use 4 per sida on 
Gin. cake, 7 per side on 10 in. cake, 10 per side on 14 in. cake. 
Attach a large wita teardrop between each circle. 


At reception: Assemble cakes. Position 14 in. cake on base 
riser. Fill pillars with lengths of twisted ribbon {7 in. lengths 
Tar 4 in. pillars, 11 in. lengths for B in. pillars) and postion 
remaining cakes. Heattach hanging circles ta separator plates 
with royal icimg; attach apple blossoms where circles meet, 
Remove rose topper from cake circle and position on cake 
top. Serves 148.** 
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Combine Red-Aed with Christmas Red for red shown 
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> A Joyous Union 


Pans: 8, 12, 18 x 2 in. Square, p. 15 


жй 


Color: Rose, p. 148 

Fondant: White Ready-To-Use Rolled Fondant [276 oz.), p. 149; 
20 in. Rolling Pin, Roll & Cut Mat, p. 150; Easy-Glide Fondant 
Smoother, Brush Set, p. 151 

Topper: Two Rings, p. 234 

Recipes: Buttercream Icing, р. 118; Thinned Fondant Adhesive, 
n. 118 

Also: 4, & in. Fillable Pillars, 10, 14 in. Decorator Preferred 
Square Plates, p. 237; Dowel Rods, p. 240: Fanci-Foil Wra n 
White Pearl Beading (Б pks.], p. 241; Piping Gal, p. 145; 44 in. 
wide black satin ribbon (10 ¥ yds.), 18 in. square phawood ог 
foamcore board [Vs in. thick), ruler, toothpick 





In advance: Tint 48 az. fondant rose, Prepare and cover base 
board with fondant (р. 123). 


Bake and cool 2-layer cakes and prepare for Separator 

Plate and Pillar Construction (р. 116}. Prapare cakes for 

rolled fondant (р. 119]; cover cakes and smooth with Fondant 
Smoother. Attach ribbon to basa board and top and bottom 
саке borders with Fondant Adhesive. For placement of canter 
strand af pearl beading, mark cake sides 2 in. from bottom with 
toothpick. Attach beading, cut їп fit, around cakes at markings 
with Fondant Adhesive. Repeat, attaching а strand above and 
belaw center strand. Attach separator plate on 12 and 16 in, 
cakes with icing. Attach pearl beading around plate with 


adhesive. Fill pillars with remaining pearl beading, 


At reception: Assemble cakes. Position ornament.t 
Serves 200. ** 
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on tha cake 
his protects bath the caio 


е. For extra stability. secure topper ta the plate with 









jn amy figurine ar te 





doubte-etick tape 








Eh E ot шш Б]: 









WEDDING 


«4 Poised in Pearls 


Pans: 6, 10 x 2? in. Round, p. 157 

Tip: 5, p. 136 

Fondant/Gum Paste: White Ready-To-Use Rolled Fondant 
[72 02 |. Brush Set, p. 149; White Pearl Dust, Easy-Glide 
Fondant Smoother, p. 151; Rolling Pin, Roll & Cut Mat, p. 150 

Recipe: Buttercream Icing, p. 118 

Also: Clear Vanilla Extract, p. 145; Cake Spikes, Dowel Rods, 
p. 240; White Candy Melts [1 рк}, p. 186; Cake Circles, 
n. 241; fresh flowers, embroidery needle, dental floss, 
scissors, pedestal cake stand (12 m: diameter] 


Two days in advance: Make pearls. Roll 117 fondant balls, 

Ve in. diameter. Let dry overnight. Using needle and dental 
floss, string together 6 strands using 12, 18, 19 (make 2 
Strands), 22 and 27 balls. Tie knots tû join ends of each strand: 
trim aff excess thread. Mix Pearl Dust with a small amount 

of vanilla; paint on pearls. Let dry ovarnight ап waxed paper- 
covered board. 


Prepare 2-layar cakes for Stacked Construction Ip. 1164 
Prepare cakes for rolled fondant (p. 118); cover cakes and 
smooth wrth Fondant Smoother. Position cakes on stand 
Attach pearls ta cakes with melted candy as follows: 12 and 
13 pearl strand at base of 1Û in. cake, 22 and one 19 pearl 
strand оп top of 10 in. саке, 27 and 2nd 19 pearl strand on top 
ОР6 in. cake; let sat. 


At reception: Insert flower spikes with fresh flowers 
Serves 34." 
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A flower for 
everyone at the 
shower! Ir am easy 






favor your guests 
will love. Ube our 
Funny Flower and Leaf 
Cur-Ouss (p. 153) 

Qo FIRE PATENI 0H 
construction paper, cut 
blossoms and leaves, 
then tape to florist 
wire, Fill bortles 
from the Love 
Potion Favor Kit 

(p. 232) with Pastel 
Pearls (p. 233) and 
plant your flower 


« The Future's Wide Open! 


Pans: 6, 10, 14 x Fin: Round, p. 157 

Tips: 2. 4, p. 136 

Colors:* Royal Blue, Orange, Leaf Green, Lemon Yellows 
Rose, Violet, White-White, p. 148 

Fondant/Gum Paste: White Ready-To-Use Rolled Fondant 
[24 o7.), Gum-Tex, p.148; Button lower and Rose Leaf 
Fondant Cut & Press Sets, p. 152; 3 in. Rolling Pin, Roll & 
Cut Mar, p. 150; Brush Set, Flower Farming Cups, p. 151; 
Heart Cut-Outs, p. 153 

Recipe: Buttercream Icing, p. 118 

Also: Round Floating Tiers Cake Stand, p. 238; B in. Lollipop 
Sticks, p. 200; White, Green Dandy Melts, p. 188; Cake 
Boards, p. 241; lemon extract, cornstarch, waxed paper 


Two days in advance: Make flowers. Add 1 tablaspoon Gumi 
Tax ta 24 oz. fondant fint бт. portions light pink, ght volet 
and light orange. Tint 3 oz. portons dark pink, dark yeolet 
and dark orange. Tint a 2 oz. portion green and 1 ог. yellow, 
Roll out fondant Vein. thick. Following Cut & Press directions 
ip. 152) maka 9 pink, B violet and 10 orange 2-топе flowers, 
23 yellow canters and 52 medium leaves. Lat flowers dry in 
cornstarch-dusted Forming Cups. Dry centers and leaves on 
cornstarch-dusted cake boards. Also: Prepare stems. Cut 
48 sticks to Yê in. and 1 stick to $ê in. Gently curve two B's 
in. sticks by bending slightly against table edge. Mix green, 
yellow and white-white colors with lemon extract. Brush all 
cut lollipap steks and one Bin. stick with mixtura and let dry 
On waxed paper-covered board. 


Bake and cool 3 in. high rownd cakes. Ice smooth. Pipe tip 

4 bead tap and bottom borders on all cakes. Imprint cake 
sides with smallest heart Cut-Out Outline imprints with tip 2, 
Assamble flowers. Lighten melted green candy with white 
candy; attach flowers to stems. Let set. insert flowers in 10 
and 14 in. cakes, positioning 2*5 in. apart and 1 in. fram edge. 
Attach 2 leaves to each stem with malted candy; lat set. For 
top tier, insert | uncut flower stem in canter, 2 curved stems 
an either sida and 5%: in. stem in front. Attach 1 leaf to each 
stem with melted candy; let set: Serves 118." 


*Lambina Leal Gregan with Lemon Yellow lar groon shown. Combine 
Viglgt with Raga for violgt shown. Combina Royal Шш with Vinbet for 
hlue cake shade shown: 


“The too tier is often saved for the first anniversary. The number of 
senengs grei does not include the lop tier 
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WEDDING 


Y Napkin Ring Cookies 


Cookie: Flower Plastic Cutter, р. 203; Cookie Sheet, Cooling Grid, р. 159 

Tips: 3, 5, p. 136 

Colors: Lamon Yellow, Grange, p. 146 

Recipes: Color Flow Icing, Rall-Üut Cookies, p.118 

Also: Color Flaw Mix, p. 145; White Candy Melts, p. 196; Yellow Colored Sugar, p. 146: 
Parchment Triangles, p. 138; napkin rings, cloth napkins 


Prepara and roll out dough. Cut cookies using flower cutter: bake and coal. Outline petals with 
tp 3 and full-strength calor flow. Flow in with thinned color flow in cut parchment bag: let dry. 
Using full-strength color flow, pipe tip 5 innar petel outlines and dot flower center; sprinkle 
center with yellow sugar, Attach cookies to napkin rings with melted candy: let set. 


At reception: Insert napkin. Each serves 1. 
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А Tie-the-Knot Topiary a Sunbeam амар 
Cookie: Comfort Grip Cookie Prass, p. 217; Pan: 3x 13x 2 in. Sheet, p. 157 
Cookie Sheet, Cooling Grid, p. 158 



































Colors: Leaf Green, Lemon Yellow, Creamy 
Peach, Rosa, p. 148 
dt Fondant/Gum Paste: White Raady-To-Use 
| Rallad Fondant (24 oz, makes 6-8 mini 
I cakes), Gum-Tex, p. 149; Daisy and Leaf 
Cut-Quts, p. 153; Flower Forming Cups, 
Fondant Shaping Foam, 10-Pc. Fondant 
Gum Paste Tool Set, Brush Set, Easy-Glide 
Fondant Smoother, р. 151: 8 in. Rolling Pin, 
"T Roll & Cut Mat, p. 150 
| ^ |" Recipes: Buttercream Icing, p. 118; Thinned 
# Fondant Adhesive, р. 119 
Also: Yellow Colored Sugar, p. 146; 6 in. 
Lollipop Sticks, p. 200; scissors, plastic 
ruler, cornstarch 


Tip: б, p. 136 

Color: Rose, p. 148 

Recipes: Royal Icing, Spritz Cookies, p, 118 

Also: White Ready-To-Use Rolled Fondant 
[48 ол], p. 149; White Candy Melts, р. 196: 
Plastic Dowel Rod, р. 240; Meringue 
Powder, p. 145; white tulle (7 vds.], self- 
sealing plastic wrap, 8 in. craft foam ball, 
ZU x 29x 4 in, high craft foam rectangle, 
4a in. diameter wooden dowel rod (19 in. 
long), glue gun, 7% in. wide white satin 
ribban (20 in.], 26-gauge white florist wire 
114 pieces, 6 in. long), yellow candy-coated 
chocolates, 6 x 434 in. high white metal pail, 
а eevee In advance: Make flowers and leaves lp. 127} 

Trim lollipop sticks to 5 in. and attach flower and 

leaf with thinnad fondant adhesive: lat dry 


In advance: Мака topiary stand and ball (р, 127]. 


Press 60 cookies using cookie press with 
flower disk; bake and cool. Pipe petals with 
tp B; attach yellow candy-coated chocolates 
for centers with tip 6 dots of icing, Attach 
cookies to wrapped ball with melted candy: 
lat set. Cut spearmint leaves horizontally in 
thirds; trim ¥4 in. off bottoms. Attach leaves 
between flowers with malted candy; let set. Il 


n n. 


Bake 172 in. high sheet cake using firm- 
textured batter such as pound cake. Cur inta 
à in. squares. Prepare cakes for rollad fondant 
: Ip. 119]. Tint fondant green; cover cakes and 

sh Lh ae dd | Y TI TREES ipit smooth with Fondant Smoother. For grass, 

М dk | Ж ' H roll out fondant Yin. thick. Cut 2x Bin. strip 
Ill. for top layer; cut triangle-shaped blades on 
edge with scissors. Brush strips with water 
and attach to cake sides, Repeat for bottom 
layar, using 1 x 8 in. strip. Insart flower. 
Each servas T. 


hy 


Make 14 tulle puffs using 18 x 6 in. wide | 


piecas of tulle, Starting on short end, gather 
and fold in half, securing with wire, Insert 
wires into fondant in pail. Tie a ribbon bow 
around dowel red; secure with melted candy 
or glue qun. Each cookie serves 1. 
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А Beach Bound 


Pans: 8x 13x 2 in. Sheet, p. 157; Medium Non-Stick Cookie 
Shaat, p. 167 

Tips: 1, 14, 2, 5, p, 138 

Colors:* Brown, lvory, Copper, Royal Blue, Rose, Black, 
Golden Yellow, p. 148 

Fondant/Gum Paste: White Ready-To-Usa Raded Fondant 
(288 nz.—120 az. for each cake, 48 nz. far accessories], 
Neon Color Fondant Multi Pack, Fine Tip Primary Colors 
FondWr:ter Edible Calor Markers, Gum-Tex, p, 143; Brush 
Set, White and Silver Pearl Dust, 10-Рс. Fondant’ um 
Paste Tool Set, Easy-Glide Fondant Smoother, Fondant 
Shaping Foam, p. 151; Cutter/Embossar, p. 152; Flower 


Cut-Outs, p. 15x; Graceful Vines Fondant Imprint Mat, 20 in. 


Rolling Fin, Roll & Cut Mat, p. 150 

Candy: Light Cocoa (16 pks.], Dark Cocoa [2 pks.) Candy 
Melts, p. 186; Candy Melting Plate, p. 195 B in. Lollipop 
Sticks, p. 200 
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When the wedding day rush is over, bride and groom can focus an the fun 
of bei hongjmoon, These cakes are agreat wary to get them started—ar the 
Poe gr on zie bir day! Hir and! Hers carry-on cakes are topped by candy 
comparnment: and tia, filed with fondanr mavel exentiali. Ar right, Huffy 


TM 





Topper Dur Day, p. 234 

Recipes: Buttercream, Royal Icings, p. 118; Chocolate 
Fondant, Thinned Fondant Adhesive, p. 118; favorite спрей 
rica cereal treats (Tin. thick] 

Also: 2010 Pattern Book (Flip-Flops, Nameplate], p. 132; 
101 Cookia Cutters, p. 203; Make-Any-Message Letter 
Press Sat, p. 142; Piping Gel, Meringue Powder, p. 145; 
Wooden and Plastic Dowel Rods, p. 240; Cake Boards, 
p. 241; Tapered Spatula, p. 140; Veil and Tiara (available at 
www, wiltan.com); Graceful Toasting Glasses, p. 228; White 
Paarl Beading, p. 241; ruler, knife, craft knife, waxed paper, 
paper towels, cornstarch 


At least 1 week in advance: Prepare trunk lids, accessory 
trays, support rods and accessories (р. 127-126). Let fondant 
pieces dry on cornstarch-dusted surfaca. 


Bake and cool a 2-layer sheet cake far each trunk. Ргапага 
for Stacked Construction (р. 118). Position accessory tray 
an top. Assemble trunk (р. 127]. For each trunk, tint 48 nz. 
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fondant tan. Roll out * in. thick. Far each trunk, cut 2 panels 
Bis x 134 in, and 2 panels B's x v5 in; attach to trunk sidas. 
Roll aut resarved Chocolate Fondant ' in. thick. Far aach 
trunk, cut 1 in. wide strips as follows: two each 3*2 in. and 
13% in. long and eight 572 in, опо. Attach to side edges using 
a damp brush. Imprint stitching lines using ridged wheel 

of Duttar/Embossar. Roll out remaining Chocolate Fondant 
"ain. thick, Use pattern to cut 2 nameplates. Imprint “His” 
and “Hers using Letter Press. Use ridged wheel of Cutter! 
Embosser to imprint edge; Attach го trunk front using damp 
brush, Attach lid and support rods using melted candy 
Arrange accessories in trunks. Position vail, tara, pearl 
beading and topper. Each cake serves 6b. 


“Combine Brewn with vary far tan shown 
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Y Headed for a Honeymoon! 


Pans: 6, 10 x 3 in. Round, р. 158 

Tig: 1, p. 136 

Colors:* Rose, Lemon Yellow, Violet, Grange, Royal Blue, 
Brown, Red-Red, Leaf Green, Copper, p. 148 

Fondant/Gum Paste: White Ready-Ta-Lisa Rolled Fondant 
(14 az.], Fine Tip Primary Colors FoodWriters Edible Color 
Markers, Gum-Tex, p. 149: 10-Fiece Fandant/Gum Paste 
Tool Set, Flower Former Set, Fondant Shaping Foam, Brush 
Sat, p. 151; 9 in, Rolling Pin, Roll & Cut Mat, p. 150: Flower, 
Leaf Cut-Duts, p. 153 

Recipes: Buttercream Icing, p. 118; Thinned Fondant 
Adhesive, p. 118 

Also: 2010 Pattern Book [Veil, Tiara, Dress, Shirt Collar], p. 132; 
101 Cookie Cutters, p. 203; Yellow Colored Sugar, p. 146: 
Piping Gal, p. 145; Cake Boards, p. 241; 6 in. Lollipop Sticks, 
p. 200; Dowel Rods, p. 240; knife, waxed paper, cornstarch, 
toothpicks, 12 in. cake plate 


Two days in advance: Make fondant couple [p. 128). Make 
flowers. Tint 2 az. fondant each in violet, orange, rosa, green 
and yellow; add 74 teaspoon Gum-Tex to all except yellow, 
Roll owt all colors Yê in, thick, Also: Cut 20 flowers each in 
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WEDDING 


violet, Orange and rose using madium Cut-Out. Shape flowers 
on thick foam with large ball tool: let dry on small Flower 
Formers dusted with cornstarch. Cut 3 flowers in rose using 
small Cut-Out. Place on foam and cup with small ball tool: let 
dry in small flower formers. Cut 80 leaves using small Cut-Out 
Score veins with veining tool and let dry in small flower 
formers. For flower centers, rali yallow fondant into %% in. balls 
and attach to medium flowers with damp brush. Roll smaller 
balls and attach to small flowers. Let all dry. Brush centers 
with Piping Gel and attach yellow sugar. And: Attach crown 
with veil and small flowers to bride. Cut lollipop sticks to 5 in, 
and attach to back of bride and groom with fondant adhesive: 
allow 242 in. to extend at bottom for insertion in cake. Let dry. 


Prepare 1-layer б and 10 in. cakes 3 in. high far Stacked 
Construction (р. 118). Position on 12 in. cake plate, Ice fluffy with 
spatula. Attach medium flowers and leaves with dots of icing. 


At reception: Insert bride and groom. Serves 30.** 


“Combing Vieler with Hose for violet shen Combine Brown with Flad- 
Red lar brown shown 


"Tho top tier із often saved for the first annivarsary, The number of 
Бег в Quan dons not in Elda the toe tier 
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| Коне been waitingall year to dress baby ир for the celebration. From shirt to socks, " 
it all goes together — coordinated colors in the perfect theme. Your party treats can be | 
just as perfectly matched! In this special section, well show you party scenes and themes 
that fit yout one-year-old to а tee. We start with this “1 Great Day” celebration, as 
pastel cakes, cookies and candiés feature the lucky number (find the instructions on Wy 
page 110). Elsewhere, the baby will discover pink palaces and pirate ships, sail away on i 


Noahs ark or simply splash away with diflock of rubber duckies. Well help you ditt 


ja party for the ft mii an age youll albays treasure. 
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FIRST BIRTHDAY BASH! 


лтан А 


А Happy Bathday! 


Pans: Oval Рап Set [10.75 x 7.8 in., 16.5 x 
12.38 in. used], p. 158; Stand-Up Cuddly 
Bear Set, p. 164 

Tips 3, 5, 16, 18, р. 136-137 

Colors: Sky Blue, Lemon Yellow, Orange, Leaf 
Green, Violet, Brown, p. 148 

Fondant White Ready-To-Use Rolled Fondant 
[72 oz], Gum-Tex, p. 14%; White Pearl Dust, 
Brush Set, p. 151; 8 in. Rolling Pin, Rall & 
Cut Mat, p. 150 

Recipes: Buttercream, Royal leings, p. 118 

Also: 2010 Pattern Book (Large Wings, 

Faat], p. 132; White Candy Melts, p. 196; 

4 in. Lollipop Sticks, p. 200; Plastic Dowel 
Rods, p. 240; Cake Circles, Cake Boards, 
Fanci-Foil Wrap, p. 241; Meringue Powdar, 
p. 145; sugar ice cream сопе, plastic bag, 


96 | 2010 WILTON YEARBDOK 


scissors, knife, waxed paper, cornstarch, 
ruler, tape 


Several days in advance: Make feet and 
wings. Add 1 teaspoon Gum-Tex to 11 az. 
fondant. Tint 6 oz. orange, 3 ог. yellow, 
reserve 2 oz. white. Roll aut orange Уз in. 
thick. Use pattern ro cut 2 feet (flip pattern for 
2nd footh reserve remaining oranga fondant 
for beak. Roll out yellow Y in. thick. Use 
pattern їр cut 2 wings [flip pattern for 2nd 
wing), Let dry on waxed papar-covered board 
dusted with cornstarch. Cut plastic dowel 
rod into 2 pieces 4 in. long. Use melted candy 
to attach 1 to each foot at 90° angle. Cut 4 
Lollipop Sticks to 3 in. long. Use melted candy 
to attach 2 to back of each wing; allow 2 in. 
to extend at bottom to insert into cake. Using 
royal icing. pipe tip 18 pull-out star feathers 
over wings. Let dry. Alsa: Make hat Cut 1 in. 


These bathtime buddies will make a big splash with any I-year-old! We've put 
all your ducks in a row with a complete treat menu thats bubbling over with 

fun. From the cupcake tower with candy toppers to a stand-up smash cake 
thats ready to bug the birthday baby, our dashing duckies really fit the bill! 


of bottom of sugar ice cream cone. Tint 3 ос. 
green; roll out \ in. thick, Cut a 4 x 2*2 in, 
rectangle; cover cona, trimming а= needed. 
Stand an cornstarch-dusted surface. For 


fringe, using reserved 2 oz. white, roll aut Ye in. 


thick. Cut 29s x 1 in, wide strips. Use scissors 
to cut *s in. desp slits, vain. apart, across 1 
edge. Roll inta tufts; separate cut ends for 
fluffy look. Use a damp brush to attach around 
bottom of hat for brim and te top for pompom. 
Lat dry. Tint ê az. fondant violet. Вой 114 in. 
diameter logs to form number; attach to hat 
with damp brush. And: Prepare bubbles. Use 
48 az. white fondant tp roll about 170 bubbles 
in various sizes from t4 to T in. diameter. Ta 
pearliza, pour Pearl Dust into a plastic bag. 
Place several bubbles into bagat once and 
shake. Remove and brush off excess Pearl 


Dust. Set on comstarch-dusted board. Repeat, 
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Bake and cool T-layar oval cakes and duck 
cake using Bear pan and firm-textured 
batter, such as pound cake. Ice aval cakes 
smooth and prepare tor Stacked Construction 
(р. 116), inserting dawel rods where duck 
cake wall sit, Position on triple-thick foil- 
wrapped board (р, 112], cut 172 in, wider than 
large aval pan on all sides. For duck сака, 
cut aff aars, muzzle, arms and feet Position 
on cake circle. Cover duck vath tip 16 stars. 
Üverpipe tip 3 outline eyes. Shape baak from 
a- 15 in. ball of reserved orange fondant 

(р. 128). Insert beak, wings and feet into cake. 
Position on aval cakes, Pipe tip 5 massage. 
Position bubbles and attach around cakes 
with dots of icing. Insert 5 in, dowel rad into 
top of head; attach hat over rod with icing. 
Serves 44. 


FIRST BIRTHDAY BAS 

























> The Flock's Afloat 


Pans: Standard Muffin, Cookie Sheet, Cooling Grid, р. 158 

Tips: 1, 2, p. 136 

Colors: Sky Blue, Rose, Violet. Leaf Green, Orange, p. 148 

Fondant: White Ready-To-Use Rolled Fondant (5 oz.], р. 149: Sa pphire Blue Pearl Dust, Brush 
Set, p. 151; 9 in, Rolling Pin, Rall & Cut Mat, р. 150 

Candy: Yellow, White & Light Cocoa Candy Melts, p.186; Primary Candy Color Set p. 193: 
Rubber Ducky Candy Mold, p. 245 

Recipes: Buttercream, Royal Icings, Rali-Qut Cookies, р. 118 

Also: Ducky Baking Cups, p. 243; 23 Court standard Cupcakes “М More Dessert Sta nd, p. 173; 
101 Cookie Cutters, p. 203; Parchment Triangles, p. 138: Mer ngue Powder, р. 145; сооп 
swabs, mini & large marsh malhows, knife, ruler 


In advance: Make bubbla cookies. Prepara and roll aut dough. Using small and medium round 
Cutters trom sat, cut 13 medium and 13 small cookies. Bake and cool. Dutlina with tip 3 and 
full-strength blue royal icing: flow in with thinned white icing, Let dry. Use cottan swab to 
lightly brush an blue Pear! Dust highlights. Using melted candy, attach large marshmallow to 
back of medium cookies, mini marshmallow to small; position marshmallows near Боот edge 
sû cookie will stand. Let set. Also: Make 23 candy ducks. Tint portion of melted white cahdy 
orange. Use piping method lp. 130] to fill in white of aye and orange beak first. then fill with 
melted yellow candy; chill until firm Pipe dot pupil using melted cocoa Candy in cut parchment 
bag. Tint fondant 1 oz. each green, orange, rose, blue and violet. Rall aut Yê in, thick Сш 
triangles for hats, 5e in. wide, 34 in nigh. Attach with melted candy 





Bake and cool 23 cupcakes. Ice tops fluffy. Position ducks. Pipe tip 1 zigzag brim and pull-out 
pompam, Pipe tip 2 bubbles in assorted sizes Position cupcakes on stand and Cookies around 
пазе. Each cupcake and each cookie Serves 1 





W^ 
| * Cookie Quackers 


Cookie: Cookia Sheet, Cooling Grid, р. 159; 4-Pc. Baby Cutter Sat, p. 244: 101 Cookie Cutters 
p. 203 

Tips: 1, 2, 16, 352, p. 136-137 

Colors: Sky Blue, Lemon Yellow, Leaf Green, Violet, Orange, р. 148 

Recipes: Royal Icing, Roll-Out Cookies, p. 118 

Also: Rubber Ducky Party Bags, p. 243; Meringue Powder, p. 145: Parchmant Triangles, р. 138; 
Cake Boards, p. 241: waxed paper, knife 


In advance: Make cookies. For each treat. cut 1 circle using medium round from cutters 

set and 1 bear from Baby Cutter Set. Cut ears ой dear, then bake and cool all cookies, Also: 
Decorate ducks. Cover bear cag kies with thinned icing (p. 130); let dry avernight. Dutline bib 
and feet with tip 2 and full strength icing: flaw in with thinned icing. Lat dry overnight. Sat 
cookies on Waxed paper-covered board. Pipe tip 16 pull-out wings, tip 2 dot eyes, tip 1 neme on 
dib. For beak, pipe 2 tip 352 leaves: lightly pinch outside corners to blend edges. 


Spatula ice round cookies. Attach ducks using extra ic ng in back for support. Pipe tip 2 dot 
bubbles on cooklas and ducks. Let set and then place in party bag. Each serves Î 


> Splashy Smash Cake 


Pan: Mini Stand-Up Bear Set, n. 164 

Tips: 1, 3, 4, 16, р. 136-137 

Colors: Lemon Yellow Leaf Green, Violet, Orange, Brown, p. 148 

Fondant: White Ready-To-Use Rolled Fandant 13 a2.], Gum-Tex, p. 143: White Pearl Dust, Brush 
set, p. 151; 3 in. Rolling Fin, Roll & Cut Mat, p. 150 

Recipes: Snow-White Buttercream, Royal Icings, p, 118 

Also: 2010 Pattern Book (Small Wings, Рав), p. 132: White Candy Melts p. 188; Cake Boards 
Fanci-Foil Wrap, p. 247: Meringue Powder, p, 145: 4 in Lollipop Sticks, p. 200; knife, waxed 
paper, comstarch, ruler 


In advance: Make feet and wings. Add ê teaspoon Gum-Tex to 3 oz. fondant. Tint 2 oz. orange, 
1 az. yellow. Roll out ta in, thick. Use pattern to Cut 2 feet and 2 wings [flip pattern for Ind Wece} 
reserve remaining orange fondant for beak. Let dry on waxed naper-covered board dusted 
with carnstarch. Cut 4 Lollipop Sticks to 3 in lang. Using melted candy, attach to back of wings 
textending 1 in, at bottom to insert into cake) and feet [at 90* angle). Using royal icing, pipe tip 
16 pull-out star feathers over wings; averpipe with shorter rows for fullness. Let dry 

Bake and cool caka. Cut off ears, muzzle, arms and feet. Outline and fill in 1x 234 in. wide bib 


araa with tip 3 [smooth with finger dipped in cornstarch), Overpipe outer edge. Cover duck with 
to 16 stars. Use tip 3 to pipe dot eyes (flatten slightly) and pupils Pipe tip 1 dat eye highlight. | 
shape beak from a %4 in. ball of reserved ara nge fondant (р. 128]. Insert beak, wings and feet |! 
into cake. Pipe tip 4 number on bib. P pe tip 4 bubbles in various sizes fram 1 

- El 581, then brush with Pearl Dust. Serves 4 


2T 


' t0 За in. diameter 





А Ark Adventure 


Fans: 3-Pc. Diamond Set (1025 x 7.4 x Z in., 
15x 11x Zin. used), p. 156 

Tips: 1; 2; 8, p. 136 

Colors:" Royal Blue, Leaf Green, Violet, Rasa, 
Lemon Yellow, Golden Yellow, Orange, 
Brown, Black, Ivory, p. 148 

Fondant/Gum Paste: White Ready-To-Use 
Rolled Fondant (107 oz., Gum-Tex, p. 143; 
Brush Set, White, Sapphire Blue Pearl 
Dust, Easy-Glide Fondant Smoother, 10-Pe, 
Fandant/Gum Paste Tool Set, p. 151; 20 in 
Holling Pin, Roll & Cut Mat, р, 150; Round, 
Oval, Heart Cut-Outs, р, 153 

Recipes: Buttarcraam icing, Thinned Fondant 
Adhesive, p. 118 

Also: 2010 Pattarn Book (Roof Tap, Cabin 
Side, Small and Larga Waves], p. 132; 


38 | 2010 WALTON YEARBOOK 


Candy Melting Plate, р. 133; Piping 

Gal, p. 145; 4 in, Lolipop Sticks, р, 200; 
Caka Boards, Fanci-Fail Wrap, p. 241; 
Dowel Rods, p. 2: 18 x 15 in; phywraad 
or foamcore board [35 in. thick], lamon 
extract, knife, scissors, tape, cornstarch, 
ruler, taothplcks, waxed paper 


In advance: Maka fandant waves: Add 1 
teaspoon Bum-Tex to ЇЙ oz. tinted fondant 
roll aut Vain. thick, Use patterns to cut 20 
small waves {four 5*5 in. wide, eight each 4 
and 3 in. wide in various shapes) and 4 large 
waves, Let dry on comstarch-dusted surface, 
Paint an swirled details using white and blue 
Pearl Dust mixed with lemon extract Їр. 1221 
Also: Make fondant cabin and windows. Tint 
4 uz. fondant lime green (reserve 2 az. green 
for railings), 2 oz. yellow. Add 1% teaspoon 
Gum-Tex to each. Roll owt Yà in. thick. Use 


Irs like a picture book come to life! Tell the story of Noahs Ark with a 


see-worthy stacked cake—its crew of friendly fondant animals and 


rows of rolling waves will captivate your [itle critter, In its wake, 


serve candy mini ark: and 3-D brownie buddies for every guest, plus 


a dazzling rainbow smash cake for that special some-1! 


patterns ta cut cabin side and roof. Tint? 

oz. fondant dark violat. Roll out 3 in. thick 
[Ай а 1x 132 in. tap window, each 116 x 2 in., 
anda Vex буа n stp ta edge ront. Attach 
with damp brush. Let dry. Reserwe remaining 
dark violet. Attach roof ta wall using Thinned 
Fondant Adhesive, Attach 2 lollipop sticks tb 
back of wall, allowing 2 in. to extend at bottom 
to insert intó cake. Let dry. And: Make fondant 
animals (p. 128) on waxed paper-covered 
boards. Attach monkeys to window 


Baka and caa! 2-layer cakes, Prepare for 
Stacked Construction (р. 118] and roiled 
fondant (p. 119), Tint 51 az. fondant Шие, 

24 oz. yellow. Cover cakes and baard ір. 118, 
123] with rolled fondant Stack cakes on 
nrepared board, Hall out reserved dark violet 
fondant Vain. thick. Cut 4 windows 1's x 2 in; 
attach ta cake sides with damp brush. Use 


toothpicks ta mark position for 3 stripes an 
ceke sides; begin Ys in. doven from top edge 
and mark stripes ¥ in apart. Mark cabin wall 
for 7 vertical stripes, Yê in. apart. Roll out 
yellow fondant Y in. thick. Cut ein, wide 
strips and attach aver marks using damp 
brush. Attach waves around cakes using 
fondant adhesive; insert Уз in. diameter 
fondant logs as spacers between sections for 
layered effect, Roll out reserved lime green 
Vs in. thick. Cut two Vex 13 in. strips with 
rounded ends for railing: attach around cake 
using fondant adhesive. Position cabin and 
insart animals, Serves 22, 


*Comhina Viplat with aee for violet shown. Combere 
[атп feller with Golden Yellows bar yellow ark, 
Combing Leaf brega with Lemon Yellow Tor lime 
grean shown 


> Zoo Crew Sets Sail 


Candy: White Candy Melts, p. 196; Primary & Garden Candy Color Sets, p. 199 Dessert Shells 
Candy Mold, р. 187 

Tip: 3, p. 138 

Colors” Orange, Violet, Leaf Green, Lemon Yellow, p. 148 

Fondant: White Ready-To-Use Rolled Fondant (4 oz.), Gum-Tex, p. 149; Brush Set, р. 151; 9 in. 
Rolling Pin, Roll & Cut Mat, p. 150 

Recipes: Royal Icing, p. 118; favorite crisped rice cereal treats 

Also: 2010 Pattern Book (Cabin, Roof, Easel), p. 132; Jungle Pals Fun Pix, p. 175; Maringua 
Powder, р, 145; Cake Boards, p. 241; cornstarch, craft knife, ruler 


In advance: Make fondant cabins. Add Yê teaspoon Gum-Tex to 4 oz. fondant. Tint 1 nz. each 
orange, violet, yellow and green; roll aut %4 in. thick. Use patterns to cut cabin, roof and easel 
in each color. Tint royal icing to match fondant. Use icing to attach roof to different color cabin, 
allowing ‘4 in. overlap; pipe tip 3 e-motion details. Let dry. Attach easel to back: let dry on 
comstarch-dusted boards 


Tint portions of malted white candy orange, violet, yellow and green to match, Mold dessert 
shell boats, following instructions for mold. Chill until firm; unmold and trim edges as needed. 
Insert shells inta outer mold; press in cereal treat mixture tg just below top айда. Seal and level 
top with melted candy. Chill until firm; unmald. Attach cabin to boat with malted candy. Use 
craft knife to poke small holes through candy where animals will go. Insert Fun Pix, trimming as 
needed. Each serves 1 


*Combine Laaf Green wah Leon fellow Tor green shown 





> Rainbow Wishes Cake 


Pans: 8 x 2 in. Вози, р. 157; Cooling Grid, p. 159 

Tips: 4, 12, 16, p. 136-137 

Colors: Sky Blue, Rose, Violot, Leal Graan, Lemon Yellow, p. 148 
Recipe: Buttercream Icing, p. 118 

Also: Cake Board, Fanci-Foil Wrap, р. 241, toothpick 


Bake and cool tayer cake 1% in. high. Cut in half; stack halves with icing and position eut sida 
down on Tad-wrapped board cut to fit (alie space on ends for clouds). lea cake smooth; mark 

38 m. wide divisions for rainbow with toothpick. Cover rainbow sections with tip 18 stars. Print 

ip 4 name. Pipe tip 12 ball clouds. Serves 10 


“Combine Vialet with Rose for violat shown. 
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«4 Animals Arise 


Pans: B-Cavity Silicone Round Brownie Pops Mold, a. 170; Cookie Sheet Cooling Grid, p. 153 

Colors: Black, Lemon Yellow, Golden Yellow, Brown, Red-Red, p. 148 

Candy: White, Light Cocoa Candy Melts (3 oz. per treat], p. 196; Primary, Garden Candy Calor 
sets, Decorator Brush Set, p. 199; Animals Cookie Candy Mold, р. 197 

Recipe: Favorite brownie recipe or mix 

Algo: White Ready-To-Use Rolled Fondant (1 oz, per treatl, р. 149 


In advance: Make candy heads. Tint portions of melted white candy black, gray, pink, orange 
and yellow using candy colors. Mold candies ‘in, thick in mold without cookies, using 
painting method ip. 130). Chall until firm. Pipe eyes, mouth and inner ears using cut parchment 
bags. Reserva remaining tinted candy. 


Bake and cool brownies in silicone mold supported by cookie sheet, Cover with melted candy 
lp. 130). Chill until firm; repeat. Tint portions of fondant gray, yellow and brown. Roll a 34 in. ba 
for each leg and arm, shape + in. long legs and arms, Attach with melted candy. Roll a 3 in, 
fondant ball to support head and attach with melted candy, Each serves 1, 
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À The Pink Palace 


Pans: 8 x 3, 15 x 3 іп. Round, p. 157 

Tips: ТА, 1s, 24, 10, p. 136-137 

Colors: Rose, Black, Kelly Green, Leman 
Yellow, Copper ifor skin tone shown], p. 148 

Fondant: White Ready-To-Use Rolled Fondant 
(285 oz), Gum-Tex, p. 149; Square, Flower 
Cut-Quts, р. 153; Gold Pearl Dust, 10-Ро, 
Fondant/Gum Paste Tool Set, Fondant 
Shaping Foam, Flower Forming Cups, Brush 
Set, Easy-Ghde Fondant Smoother, р. 151; 
20 in. Rolling Pin, Roll & Cut Mat, p. 150 

Recipe: Buttercream Icing, p. 118; Thinned 
Fondant Adhesive, p. 113 

Also: 2010 Pattern Book (Crown, Door, Large 
& Small Bushes, Balcony Rail Curve, 
Small, Medium and Large Turrat Paaks, 
Windows}, p. 132; Romantic Castle Cake 
Set, p. 238; 2*2 in, Globe Pillar Set, p. 238; 
Plastic Dowel Rods, р. 240; Heart Plastic 
Nesting Cutter Set, p. 203; Piping Gel, p. 145; 
White, Pink Cake Sparkles, p. 146; White 
Candy Mels, p. 196; Fanci-Foil Wrap, p. 241; 
20 in. diameter plywood ar foamecore board 
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[V2 in. thickh waxed paper, lamon extract, 
cornstarch, knife 


In advance: Make fondant flowers and 
accents. Tint 22 nz. fondant light pink, 18 az. 
dark pink. For flowers, roll out white and 
light pink fondant Yain. thick. Using Cut-Üuts, 
cut 15 medium white and 14 each small 
white and light pink flowers. Cup centers 
using small ball taal fram set an thick foam. 
Brush medium flowers with damp brush and 
sprinkle with white Cake Sparkles. Roll small 
balls for centers and attach with damp brush. 
Dry medium flowers in small Forming Cups 
dusted with cornstarch; dry small flowers on 
waxed paper-covared boards dusted with 
cornstarch. For top borders and balcony rail, 
add 4 teaspoon Gum-Tex to remaining light 
pink fondant. and roll out tà in, thick, Cut 53 
squares using smallest Cut-Out; let dry as 
above. For balcony rail, cut a x 14 in. lang 
strip; curve and let dry on waxed paper 
covered pattern, dusted with cornstarch. 
Far balcony base, add Ya teaspoon Gum-Tex 
to 3 oz. dark pink fondant and гой aut М in. 
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thick. Cut 20 squares using smallest Cut-Out 
and roll tan 22 in. balls; let dry an board as 
above. Brush turret paaks lighthy with piping 
gel. Roll aut dark pink fondant Ys in. thick; use 
patterns to cut turret peaks and cover 4 larga, 
1 medium and 2 small peaks. Smooth seam 
with fingars. Cut 15 m. wide strips and wrap 
around peaks in spiral formation; attaching 
with damp brush. Brush strips with Piping 
Gel, than sprinkle with pink Cake Sparkles, 
Using pattern and light pink fondant, cut 
turret windows: attach with damp brush. 

Roll and attach ¥4 in. diameter logs around 
windows with damp brush. Also: Prepare 
towers which will be inserted in cake (р, 129). 
And: Make baby topper ір. 128). Tint fondant 
as follows: 8 oz, light copper, s az. yellow, 

Vs az, black. 


Bake and cool 2-layer cakes [trim layers 

to 215 in. for Sin. high cakes]. Prepare for 
Stacked Construction (p. 116] and rolled 
fondant lp. 115) Cover cakes with 176 az. light 
pink fondant, smooth with Fondant Smoother, 
Stack on foil-wrapped cake base, positioning 
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top cake 2 in. fram back edge. Roll out dark 
pink Yê in. thick; cut 2 doors using pattern. 
Roll nut light pink Y in. thick; cut в heart for 
gach door using smallest cutter from set and 
attach. Roll зе in. logs and attach around 
aach door. Using melted candy, attach a larga 
tower 4 in. fram each sida of door: attach 
remaining large towers 12 in. fram frant 
towers. Tint 36 oz. fondant dark pink. Make 17 
drapes (р. 126) using 5 x 3*5 in. strips. Attach 
around cakes, 4 in. apart, with damp Brush. 
Attach a madium flower at each drape end, 
Using thinned fondant adhesive, assemble 
balcony base by attaching a in, ball 
between 2 small squares; make 10 groups 
and attach % in. apart. Attach rail with 
adhesive. Attach top border squares, 58 in. 
apart. Tint 16 az. fondant green; roll out 1 in. 
thick. Using patterns, cut large and small 
bushes; attach around base cake. Attach 
small flowers to bushes. 


At party: Insert medium and small towers in 
cake. Position turrets on towers. Position 
baby topper Serves 97, 
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Pan: Standard Muffin, р. 159 

Tip: 2, p. 136 

Color: Rosa, p. 148 

Candy: White (2 pks. for 24 treats], Light Cocoa Candy Melts, p. 198; Primary Candy Color Set, 
Candy Melting Plate, р. 199 

Recipe: Buttercream Icing, р. 118 

Also: Princess Cupcake Stand Kit, p. 176; Parchment Trianglas, p. 138; White Sparkling Sugar, 
р. 146; Секе Boards, p. 241; waxed paper 


In advance: Make candy heads, Use candy color to tint 10 oz. candy fight orange (for skin tone 
shown). Mold 24 heads in candy malting plate. Unmold and set оп waxed paper-covered board. 
Tint candy for à variety of hair colors; tint some candy light red for pink chaaks. Using melted 
candy in cut parchment bags, pipe curly hair, dot features and outline mouth, Chill until firm. 


Bake and cool cupcakes in baking cups from kit Ice smooth. Sprinkle on sparkling sugar. Using 
tip 2, pipa light pink scallop outline; add dark pink dots. Attach crown picks fram kit to back of 
candy heads with melted candy: let set. 


At party: Assamble stand. Insert heads in cupcakes; position on stand. Each serves 1, 


Une E = т iar 
И | | 
ШИ! " | 
| nA ыга Р 
| НЕ! r 
| 





Wi \\ | | “4 Royal Baby Carriages 


Pan: Non-Stick Cookie Sheet, p. 167 
Candy: White (1 pk. makes 2 treats}, Light Cocoa Candy Metts, p. 196; Primary & Garden Candy 
Color Sets, p. 199; Fairy Tale Large Lollipop Mold, p. 198; Dessert Accents Candy Mold, p. 197 
ШЕЕ | Also: 101 Cookie Cutters, р. 203; Jumbo Hearts Sprinkles, p. 148; Parchment Triangles, p. 136; 
ial Кліа, ruler 


In advance: Маке candy base. Set largest round cutter from set on cookie sheet, Fill Y in, deep 
with melted candy; chill until firm. Also: Pipe candy handle. Tint portion of melted white candy 
light pink using candy colors. Mold handle using scroll cavity on Dessert Accents mold. Chill 
until firm. Reserve remaining candy. 


For each carriage, usa reserved light pink candy and tint additional portions of melted white 
| candy dark pink, orange {for skin tone shownlend yellow. Use piping method (p. 130) ta 

B | mold carriages. Chill until firm. Using melted candy in cut parchment bags, pipe in, round 

| head; let sat Pipe crown, facial features and hair curl, Trim off bottom of scroll accent to fit, 
ТТТ ҮЛ BIEN HI | Using malted candy, attach handle to back of carriage; attach carriage to base; attach heart 
iil: " ШШ T "M sprinkles around base. Let set. Each serves 1. 
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> Cute Coach 


Pans: Mini Ball, р. 165; Cookie Sheet, Cooling Grid, p. 158 

Tips: 3, б, 10, 13, 103, p. 138-137 

Color: Rose, p. 148 

Recipes: Buttercream Icing, Roll-Out Cookies, p. 118 

Also: Round Cut-Duts, p. 153; Flower Nail Na. 7, Flower Lifter, p. 140; Cake Dividing Set, p. 138; 
waxed paper, toothpicks, ruler 
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In advance: Make wheel cookies. Prepare and roll out dough. Far each carriage, cut 4 wheels 
using medium round Cut-Out, Bake end cool cookies. Ica smooth. Use tip ê to outline outside 
edga. For flower, use tip 3 to pipe elongated bead petals and dot center. Also: Make tip 103 
rase (p. 121) with tip 10 base. 


For each carriage, bake and cool 2 Mini Ball cakes. Use toothpicks and Cake Dividing Wheel 
to divide each cake into Sths. Use icing tà attach cakes to form ball, Mark 2 x 1% in. wide oval 
door, ісе top half of door smooth. Decorate bottom half of ball first, then flip and dacorate 

top half. Use tip 3 to outline door and division marks; fill in with tip 13 stars. Add tip 3 dot door 
handle, Use icing to attach rose to top and cookie wheels to sides. Cake serves 4; each cookie 
serves T. 








А Birthday on the 
Bounty 


Pans: Diamond Pan Set{15% 11 x 2 in. used], 
р. 156; 8-Cavity Silicone Round Brownie 
Pops Mold, p. 170; Cookie Sheet, p. 158 

Tips: 14, 1M, 2, 2A, 3, 8, p. 136-137 

Соога: Sky Blue, Royal Blue, Brown, 
Red-Raed, Christmas Red, Kelly Green, Loaf 
Green, Black, Lemon Yellow, Golden Yallow, 
Violet, Orange, Copper (for skin tane 
shown, p. 148 

Fondant White Heady-To-Use Rolled Fondant 
(14002,1, Gum-Tex, p. 149; Brush Set, Easy- 
Glide Fondant Smoother, Flower Farmar 
Set, p. 151; Round Сиг- Ош, р. 153; 20 in. 
Rolling Fin, Roll & Cut Mat, p. 150 

Recipes: Royal Icing, p. 118; Thinned Fondant 
Adhesive, p. 119, favorite brownie recipe 
or mix 
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Also: 2010 Patter Book (Large & Small 
Waves, Small & Large Sails, Pirate Hat, 
"Happy Birthday” |, p. 132: Meringue 
Powder, Piping Gel, p. 145; White Candy 
Melts (1 pk.), p. 196; Blue Colored Sugar 
p. 148; Wooden, Plastic Dowel Rods, 

p. 240; Parchment Triangles, p. 138; Cake 
Boards, Fanci-Foil Wrap, p. 241; 18 x 15 in. 
phywaad ar Taamcore board {42 in. thick], 
knife, scissors, tape, Waxed paper, ruler, 
toothpicks, carnstarch, pencil, plastic wrap 


In advance: Мака waves and cover base 
board. Tint 48 oz. fondant light blue. Using 
pan asa guide, cut base board 114 in, wider 
оп all sides, Cover with 36 az. fondant rolled 
vain, thick Ip. 123). Roll aut remaining fondant 
vain. (ek. Weng pattem, cut 4 large and! 
small waves. Working 1 wave gt e time, use 
Piping Gel in cut parchment bag tà cover 

a portion of each wave curl with C-motion 
lines; sprinkle on blue sugar. Qverpipe tap 





ine and add more sugar to darken. Let dry 
an cornstarch-dusted surface, Also: Make 
pirates, captain and parrot (p. 128]. Bake and 
coal 4 brownies in silicona mold supported 
by cookie sheet; ice lighthy with buttercream. 
Tint fondant as fallaws: 15 az. light copper, 
15 ог. black, Zh oz. red, 2 oz. orange, 2 

oz. light green, 2 oz. dark green, 2 az. dark 
blue, За nz, violet, 2 oz. yellows, Ya oz. gray. 
Roll aut + in. thick as needed. And: Make 
rigging (р. 128]. Prepare fondant as follows: 
Tint 2 az. brown and mix with vs teaspoon 
Bum-Tax; mix 1 teaspoon Bum-Tex with 6 oz 
white fondant, Tint 1 oz. Heck and mix with va 
teaspoon Gum-Tex, 


Bake and cool 2-layer cake, 3 in. high 
Prepara for rolled fondant. Tint от. fondant 
шел; cover cake and smooth with Fondant 
Smoother. For planks, use ruler and knife ta 
madent horizontal lines, Yin, apart, on cake 
sides. Lightly mark random lines far wood 


Winer treasures ашай your pint-size pirate! Hell tabe to the bigh seas with a 
ere af brownie buccaneers on a fondant freighter cake rigged aut for fun—— 
Hreyve even raised the mainsail with a special birthday message, Everyone can 
stake a claim то и flag-topped cupcake or cereal treat, but the treasure chest is 


jor the I-year-old! boy alone. Its just the right size for personal plunder! 


grain look. Roll aut brown and black fondant 
V& inc thick. Cut B black portholas using wide 
end af 0р 1А; anach using damp brush, 

Cut 8 brawn circles using wide end of tip 

ТА; recut circles using wide end of tip 1M 

to make porthole rims and attach, Roll twa 
1625 in. long x Ya in. diameter brown fondant 
logs; attach en cake top. Rall four 10 їй. lang 
x Yen. diameter logs; attach tp cake sidas, 
curling ends inr comer details. Using icing, 
attach cake tp prepared board. Attach waves 
with damp brush, using Vs in. fondant logs as 
Spacers between waves; trim at corners to fit. 


At party: Position pirates. Insert center mast 
over dowel rods. Attach parrot Cake serves 20; 
gach Brownie serves 1 


Combine Brown with Red-fed and Black far brown 
shown Combine Red-Fad with Ghrisimas Red for 
red shown, Combine Lemon Yellow wath Golden 

Y gl ow fo r ye 





Y Personal Pirate Treats 


Cookie: Boy Plastic Cutter, p. 203; Cookie Shaet, Cooling Grid, n. 159 

Tips: 1, 2, 3, p. 136 

Colors:* Orange, Kelly Grean, Copper [far skin tone sh own), Rad-Red, Lemon Yellow, Violet, 
Rose, Brown, Black, p. 148 

Recipes: Royal Icing, Roll-Out Cookies, n. 118; favorite crisped rice cereal treats 

Also: 2010 Pattern Book (Flag), p. 132; 6 in. Lollipop Sticks, p. 200; Meringue Powder, p. 145: 
špice drops, dowble-stick tape, waxed paper, cornstarch 


Prepare cookie dough; tint light copper, Roll out and cut one boy cookie for each treat. 

Bake and cool, Outline and pipe in pants and shirt with tip 3 (smooth with finger dipped in 
cornstarch). Use tip 3 to pipe outline hair and outline and pipa-in bandana (pat smaath]; add 
pull-out ties. Pipe tip 3 rope belt, dot knot. Using tip 2, pipe bandana dots, dot пове and Бүр, 
outline mouth and pipe-in eye patch. Add tip 1 dot pupil, String on eye patch and stripes on 
pants. Pipe tip 2 outline earring. Prepare cereal treats for islands. While treats are still warm 
shape into 4 x 2x 142 in, high mounds; let cool on waxed paper. Copy flag pattern: cut and 
attach to lollipop stick with tape. Insert flag in treat; insert spice drop on top, Attach cookie 
with icing. Each serves 1, 


“Combing Brown with Red-Rad for beown shown. 
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> Treasure Trove 


Pan: 3 x 5 іп. Loaf, p. 153 

Tips: 3, 4, 47, p. 138-137 

Colors: Lemon Yellow, Golden Yellow, p. 148 

Recipes: Buttercream, Chocolate Buttercream Icings, p. 118 


Also: Cake Boards, Fanci-Foil Wrap, p. 241; 11 in. Straight Spatula, p. 140; knife, ruler, 
cormstarch 


Bake and cool cake. Trim to 6 x 3% in. wide; use pieces to build up а rounded top, 3*4 in. high at 
the center 235 in. high at outer edge. Ice smooth. Use edge of spatula ta make horizontal marks 
for boards, Yê in. apart, across top and sides. Use knife to meke random marks far wood grain 
affect. For banded edges, pipe tip 47 outlines, smooth side up; center band is 3 in. down trom 
top edge. Using tip 4, outline and fill in front lock plate, 174 x 2 in. wide [nat smooth with finger 
dipped in cornstarch. Pipe tip 4 dot rivets at corners and on lack plate; pipe 2 pairs of dots 

for side handles; flatten with finger. Use edge of spatula to indent line on all sides to indicate 
separate lid. Use tip 4 to pipe oblong keyhole [flatten sl ightly), ring keyhole and drap string sida 
handles. Pipe tip 3 name on lid. Sarvas B. 


*Comhime Lemon Yellow with Bolden falle for yaln shown 
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А Sweet Fleet 


Pans: Standard Muffin Pan, Cooling Grid, p. 158 

Tips: 1, 2, p. 136 

Colors:* Sky Blue, Orange, Red-Red, Leat Green, Lemon Yellow, Violet, Rose, Black, p. 148 

Candy: White, Light Cocoa Candy Melts, р. 196: Primary Candy Color Set, Transportation Candy 
Маш, p. 199 

Recipe: Buttercream icing, p. 118 

Also: Pirates Cupcake Combo Pack, p. 175; small round disk candies, cornstarch 


In advance: Make candies. Tint portions of melted white candy blue and red using candy 
colors. Mold sailboats using piping method lp. 130). Chill until firm 


Bake and cool cupcakes; ice smooth. Attach disk candy faces to sailboats with icing. Pipe tip 
1 dot ayes and outline mouth, tip 2 dot bandana (smooth with finger dipped in cornstarch) and 
pull-out tes. Add tip 1 dat trim. Position sailboats on cupcakes, support with icing in back d 
naadad. Insert pick. Each serves 1, 


“Combine Violet with Rose for violat shoan: 
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А Steal Home Cake 


Pan: Teddy Bear, p. 183 
Tips: 1А, 3, 16, p. 136-137 


Colors: Copper (for skin tone shown, Sky 


Blue, Black, Leaf Green, p. 148 


Fondant White Ready-To-Use Rolled Fandant 
I8 oz.], Gum-Tex, p. 149; 8 in. Rolling Pin, Roll 


& Cut Mat, p. 150; Brush Sat, p. 151 


Recipes: Butterceam Icing, p. 118; Thinnad 


Fandant Adhesive, p. 118 


Also: 2010 Pattern Book (Напа, Baseball Cap, 
Brim], p. 132; Cake Board, Fanci-Foil Wrap, 
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p. 241; Disposable Decorating Bags, p. 138; 
Baseball Mitt icing Decorations, p. 178; 4 in 
Lollipop Sticks, p. 200; cornstarch, knife 





In advance: Make fondant cap. Mix 8 oz 
fondant with 33 teaspoon Gum: Tax: tint half 
blue; reserve remainder. Вой aut blue Yê in. 
ick Using patterns, cut cap and бпт, 

Curva brim slightly and stand on end їп dry 
on comstarch-dusted board, Roll a 1% in 
diameter ball, flatten slightly and attach to top 
of cap with damp brush, Let dry, Also: Make 
hands. Tint reserved fondant mixture light 
copper. Roll out *& in. thick and use pattern 
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fo cut right hand; frp pattern and cut lett 
hand. Let dry. Ата: аке toes and ears. Roll 2 
balls 34 in. diameter for big toes, 6 balls 15 in 
diameter for middle toes, 2 balls Уз diameter 
for small toes. Roll out remaining fondant 

Và in. thick, Cut aar using wide end of tig ТА; 
eut in half. Attach 2 lollipop sticks ta each 
hand and 1 to each ear with Thinned Fondant 
Adhesive, leaving 215 in. extended 


Bake and cool cake; cut off ваге, Ica sides 
and face area smooth to level. Insert hands 
and ears in cake. Using tip 3 outline all 
sections and details. Pipe in eyes [pat smooth 


Its bis first season celebration and you're going to hit it out of the park! 
Topping tbe lineup, babys out of uniform and giving high fives all | 
em around on a simple star-topped cake. Also taking the field are | 
ae shortstop pops, colarful brownie benchwarmers with fondant 
Tr details and a baseball cake thats ready to smash. 











with finger dipped in cornstarch), Fill in 
ramaining areas with tip 16 stars; overpipe 
wrists, feet, and nose for dimension. Attach 
toes with dots of icing. Pipe tip 3 dutine 
bellybutton and patch number. Add tip 16 
pull-out star bottom border. Attach icing 
decorations. Position cap and attach brim 
with icing. Serves 12 


> High Pop-Ups! 


Candy: White |1 pk. makes 10 treats), Red Candy Malts, p. 196; Sports Large Lollipop Mold, p 
138. 8 in. Lollipop Sticks, p. 200 

Tips: 1, 1А, 3, 102, p. 136-137 

Colors: Copper [far skin tone shown), Leaf Green, Sky Blue, Black, Rad-Red, p. 148 

Recipe: Royal Icing, p. 118 

Also: 2010 Pattern Book (Pennant), p. 132; Cake Board, p. 241; Parchment Triangles, p. 138: 
Meringue Powder, p. 145; cornstarch, waxed paper, card stock, markers, hole punch 


Mold all-white baseball lollipops (р. 130k chill until firm. Add outline stitching using melted 
гай candy in cut parchment bag; chill until firm. Place lollipops on waxed paper-covered cake 
board. Using royal icing. pipe tip ТА ball heads, tip 3 dot hands and pull-out fingers. Pipe tip 

1 dot eyes, nose, ears and outline mouth, Pipe in cap with tip 3 [smooth with finger dipped 

in cornstarchl; add tip 1 dot button. Pipe tip 102 outline brims [shape with fingar}. Pipe tin 3 
numbers; let dry. Using pattern, cut pennants from card stack. Color sections and print names 
wath markers. Punch holes and thread ante bollipop sticks. Each servas 1 





4 Bonus Baby Brownies 


Pans: 8-Cavity Silicone Round Brownie Pops Mald, p. 170; Cookie Sheet, Cooling Grid, p. 153 

Colors: Black, Copper [for skin tona shown], p. 148 

Fondant: White Ready-To-Use Fondant (24 nz.), Gum-Tex, Primary Colors Fondant Multi Pack, 
p. 149; Brush Set, p. 151; 8 in. Rolling Fin, Roll & Cut Mat, p. 150 

Recipes: Buttercream Icing, p. 118; favorite brownie recipe or mix 

Also: toothpicks, knife, ruler 


Bake and cool brownies in silicone mold supported by cookie sheet. Ice smooth. Roll aut red, 
green, blue and white fondant Vis in. thick. Cut pieces and attach with damp brush as follows: 
For shirts, cut 135 x B in, rectangles and wrap around top of brownies. For white pants, cut 32 x 
bis in. rectangles and wrap around bottom af brownie. For heads, combine 5 az. white fondant 
with 34 teaspoon Gum-Tex; tint light copper. Roll a 1*5 in. ball far each head. Roll 14 x 195 in 
long logs for each arm; flatten опе end and indent fingers with knife. For slaavas, eut ê x 114 


in. long strips. Cut Ys x 175 in, copper triangles for chest area, Cut 34 in. wide strips for neck 
trims. Roll ê in. diameter white baseballs, Roll small copper balls for noses, flat balls for ears 


Tint Yê oz fondant black. Roll small balls for eyes, thin lag for mouths; attach. For caps, cut 2 in 
circles; attach and smooth. Cut 1 % in, wide x in. deep moon shape from same color fondant 
for cap brims. Use toothpick to score lines in caps. Roll small ball buttons for top of caps 
Shape 34 x ‘in. ovals for shoes, Roll thin red rope stitching for balls, Each serves 1 
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Y Smash to First! 


Pan: Sports Ball Sat, p. 165 

Tip: 4, p. 135 

Color: Red-Red, p. 148 

Recipe: Buttercream Icing, p. 118 

Also: Cake Board, Fanci-Foil Wrap, р. 241; Disposable Decorating Bags, p. 138 


Ваке and cool cake in ball pan half. Ica smooth. Pipe tip 4 string and pull-out dot stitching. Serves B. 


E ad 


























_ FIRST BIRTHDAY BASH! 


A Gift-Wrapping 
Monkey 


Pan: Monkey, n. 164 

Tips: 3, 4, 6, 15, 21, p. 138-127 

Colors:* Lemon Yellow, Violet, Rose, Leaf 
Green, Royal Blue, Ivary, p. 148 

Fondant White Ready-To-Use Rolled Fondant 
[12 02.1, Gum-Tex, p. 148; Brush Set, p, 151; 
9 in. Rolling Pin, Roll & Cut Mat, p. 150 

Recipes: Buttercream, Chocolate 
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Buttercream Icings, p. 118; Thinned 
Fondant Adhesive, p. 118 

Alsa: 2010 Pattern Book [Hat], p. 132; 
Flowertu! Medley Sprinkles [confett), 
p. 146; 4 in. Lollipop Sticks, p. 200; Cake 
Boards, Fanci-Fail Wrap, p. 241; large 


marshmallows, scissors, tape, knife, ruler, 


waxed paper, cornstarch 


In advance: Make birthday hat and gifts 
ip. 129). Add 1 teaspoon Gum-Tex tû 12 az. 
fondant. Tint as follows: 3 o2. yellow, 2 oz 


Mischievous monkeys are ready to welcome your 1-year-old to an sii) pary | 
safari! Whether ЇЙ (ШЦ; ҮШ bananas on (nl trees, ен ШШ! Шр T | 


blue, 2 az. violet, 2 02. green, 1 az. pink; 
reserva 2 oz. white, Roll out Ys in, thick unless 
athenwise specified 


Bake and cool cake; ice sides and 
background areas smooth. lce inner gars 
smooth, Use tip 4 to outline details. Use 

tip & to pipe in eye and muzzle arees (pat 
smooth wiih finger dipped in comstarch), 
Pipe tip 4 dat pupils and outline nostrils: pipe 
bp 3 outline mouth. Cover body with tip 16 
stars. Position small than large gifts; attach 






bows with icing. Attach yellow ribbons. 

Use tip 4 to outline fingers over ribbon: fill 

n with tip TB stars. Use icing dots to attach 
соле sprinkles tp cake sides. Pipa tip 21 
shell bottom border. Insert hat; support with 
marshmallows if necessary. Serves 12. 


shown. Combine 
cw for green shown. 


"Combing Wiolet with Anse for violet 
Lea? Green wah Loman Yi 


> Happy Habitat 

Pans: Cookie Sheet, Cooling Grid, p. 158 

Tips 3, B, p. 136 

Colors:* Lemon Yellow, Leaf Green, Sky Blue, Violet, Rose, Oranga, p. 148 

Candy: Animals Cookie Candy Mold, p. 197; White, Light Cocoa, Yellow, Orange & Blue Candy 
Melts; p. 196; Garden Candy Color Set, p. 189; 6 іп, & 1153 in. Lollipop Sticks, p. 200 

Recipes: Color low Icing, Rall-Qut Cookies, p. 118 

Also: Flower Forming Cups, р. 151; Square Cut-Duts, p. 153; 9 in. Rolling Pin, p. 150; Parchment 
Triangles, p. 138; Color Flow Mix, p. 145; Bin. Cake Circles, Fanci-Foil Wrap, p. 241; 6 x 2 in. 
craft foam round, small chocolate nougat candies, jelly spearmint leaves, candy-caated 
chocolates, curling ribbon, knife, scissors, ruler, waxed paper, tape 


In advance: Make animal pops. Use candy colors to tint portions of melted white candy 

black, gray (add a small amount of black to white), pink and green; add white to light cocoa 

for light brown. Each uses 1 oz. Candy Melts, Using piping method (p. 130), fill in animal head 
sections af candy mold cavities (let lion face set before adding manek chill until firm. Fill round 
backgrounds half full with melted candy in contrasting color; chill until firm. Pipe on facial 
features using melted candy in cut parchment bag; let sat. Attach B in. Lollipop Sticks to backs 
using melted candy; let set. Also: Make cookie packages (р. 128). And: Make 3 treetops (р. 129]. 


For basa, wrap 6 in. craft foam round in foil. For base board, trim 8 in. Cake Circle to Tê in.: 
wrap in foil. Attach base to base board using malted candy. Make tree trunks (р. 123). Attach 
packages around cantar using melted candy. Insert trees and animal pops. Curl 18 in. langths 
of ribbon. Tie around sticks and scatter over base, Each candy and each cookie serves 1. 


"Combine Violetwith Rose for violat shown. Combing Leaf Green with Lemon fallow for graan shown 
g 


n lore 





4 Banana Flip! 


Pans: 8 x 2 in. Non-Stick Square, Cookie Sheet, Cooling Grid, p. 167 

Candy: Light Cocoa, Peanut Butter, White Candy Melts, p. 196; Primary and Garden Candy Color 
Sats, p. 199; Monkey Large Lollipop Mold, p. 198 

Recipe: Favorite crisped rice cereal treats 

Also: 3 in. Rolling Pin, p. 150; Parchment Triangles, р, 138; ower Forming Cups, p. 151; Fiowertul 
Medley Sprinkles, р. 146; Round Comfort-Grip Cutter, р, 202; Cake Board, p. 241; Jungle Pals 
Party Bags. р. 175; pratzel rods, cellophane tape, jelly spearmint leaves, waxed paper, pari ng 
knife, granulated sugar 
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In advance: Make monkeys. Use candy colors to tint portions of malted white candy black, 
blue, light and dark yellow. Use piping method (p. 130) to mold candies without sticks, filling 
mold ®% full. Chill until firm. Also: Make treetops (р. 129). 


Prepare cereal treats and press into greased рап, 1% in. deep. Cut circles for base using 
Comtort-Grip cutter. Cover treats with melted candy (p. 130), Chill until firm on waxed paper- 
covered board. Seal bottom with melted candy; let set. Turn treetop over and cut small opening 
in center to fit pretzel rod; cut same size opening in basa, Trim end of pretzel flat; insert in 
їгвеїор and secure with melted candy. Attach monkey to pretzel with melted candy; chill until 
firm. Trim about 12-35 in. off bottom of pretzel; insert in base and secure with melted candy. 
Attach confetti sprinkles ta base with dots of candy. Place treats in party hags. Each serves 1. 
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> Baby Chimp's Ready To Chomp! 


Pans: Mini Stand-Up Bear Set, p. 164; Standard Muffin, p. 159 

Tips: 2, 3, 5, 16, p. 136-137 

Colors: ivory, Leaf Green, p. 148 

Fondant: White Ready-To-Use Rolled Fondant (6 az.], p. 143; Brush Set, p. 151; 8 in. Rolling Pin, 
Roll Сиг Mat, р, 150 

Recipes: Buttercream, Chocolate Buttercream Icings, p. 118 

Also: Cake Circles, Fanci-Foil Wrap, р. 241; White Standard Baking Cups, p. 188; vanilla wafers, 
carnstarch, knife, waxed papar 


Bake and cool cupcake and mini cake. Trim ears off mini cake; position on foil-wrapped Cake 
Circle ar serving plate, For ears, trim vanilla wafers to à crescent sha pe to fit curve of head. Раг 
legs, begin with a Y2 x 4 in. lag of fondant; shape to get a wider thigh tapering to narrow ankle 
with teardrop-shaped, angled foot. Attach ears and legs with icing. Use tip 5 to outline and fill 
in inner ears, face and foot pads [smooth with finger dipped in cornstarch), Омегріре muzzle; 
smooth. Pipe tip 3 dot eyes (flatten slightly) and outline mouth, Pipe tip 2 outline nostrils. Cover 
body with tip 16 stars, Ice cupcake smooth: position batween legs. For arms, гой 2 1 х 315 

іп. logs; shape for bent elbow and slightly flattened hand, Attach with icing, resting hands on 
cupcake, Lift arm; outline and pipa in palms with tip 5 (pat smooth) and replace on cupcake, 
Cover arms with tip 16 stars. Far tail, shape a fondant rope 14 x 555 in. lang. Curl and attach tà 
back bottom with icing. Cover with tip 16 stars. Print tip 3 massage on cupcake. Serves 4, 





FIRST BIRTHDAY BASH! 






А Balloon Buddies 


Pans: 5, B, 10 x 3 in. Hound, p: 157 

Tips: 14, 1s, 24, 10, p. 136 

Colors:" Royal Blue, Leaf Green, Orange, 
Lemon Yellow, Violet, Rosa, Christmas Red, 
Copper (for skin tone shown), Black, p. 148 

Fondant: White Ready-To-Use Rolled Fondant 
(110 02.], Bum-Tex, p. 149; Brush Set, Easy- 
Glide Fondant Smoother, p. 151; Round 
Cut-Üuts, p. 153; 20 in. Rolling Pin, Roll & 
Cut Mat, p. 150 

Recipe: Buttercream Icing, p. 118 
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Also: Cakes “М Mare 3-Tiar Party Stand, 
р. 236; 101 Cookie Cutters, p. 203; Blue, 
Light Green Colored Sugar, p. 148; Piping 
Gel, p. 145; 119 in, Lollipop Sticks, p. 
200; White Candy Melts, p. 1965; 215 in 
Globe Pillar Set, p. 238; Circus Balloons 
set, p. 183; Cake Circles, Boards, p. 241; 
white curling ribbon (18 ft.], waxed paper, 
comstarch, knife, rular, scissors, compass 
ita draw Sim- circle), tape 


In advance: Make batters, Tint fondent: 4 oz. 
blue, 2 az. green. Add 'à teaspoon Gum-Tex 
to gach; roll nut ‘ain. thick. Cut letters using 
cutters from set. Brush with Piping Gel 


Ihe twins may not have been on the same feeding or chang- 
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and sprinkle on Colored Sugar, Let dry an 
cormnstarch-dusted board. Also: Make babies 
Ip. 1291. Tint fondant: 16 oz. light copper, 4 az. 
blue, 4 oz: green, 72 az. black 


Bake and coo! 1-layer cakes. Prepara and 
cover with rolled fondant, smooth with 
Fondant Smoother. Tint fondant 6 az. each 
бапда and yellow 4 az. each rosa, green, 
Wue and violet. Roll out tein. thick. Cut about 
150 circles in assorted sizes and colors using 
small and medium circle cutters fram set and 
wide end of tips 10, ТА and 24. Attach to cake 
sides using damp brush. Use knife and Cake 





: SEE | п Р, ' 1 ^ . - 
ing schedule, but theyre ready ta share the celebration of their 
У D F ү - F а. > F l. [. i 4 = " и: Г. - f. " = „= ” 
lives! Party caps, colorful balloons and gifts galore are the order 


of the day Get your caments ready to snap 


2 smash cake caps, a triple-tiered 
Г Г F г £0 
jondant balloon cake with mini 
= : ! 
foins on top and quick cupcakes 


which carry à phate to treasure. 








Circla or compass tn cut a B in. yellow circle; 
attach to center of 10 in. cake. Cut a 5 in. 
oranga circle and attach ta 8 in. cake. Cut 2 
pillars ta 7 im; lang: insert one in each circle 
Position babies; insert balloons through 
nands; secure with malted candy. Attach 
Lollipop Sticks ro back of letters using melted 
candy, lat set. Insert into cake, trimming 
sticks to vary heights. Use melted candy to 
attach a 1 fi. length of curled ribban te each 
stick. Serves 60 


*Ceenhine Vialar with Rasa far valet shown. Combeng 
Rosé with Christmas Red for rose shown 
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У Twins Stick Together 


Candy: Blue, Lavender, Orange, Yellow, White Candy Melts, p. 196; 10-Pack Candy Mold Set, 
p. 198; Garden Candy Color Set, p. 199; & in. Lollipop Sticks, p. 200 

Also: Fanci-Foil Wrap, p. 241; Parchment Triangles, p. 138; cone-shaped corn snacks, curling 
ribbon, tape, 1 in. thick craft foam block, craft knife, scissors 





In advance: Mold candies. Tint portions of melted white candy black using candy color, copper 
for face using melted orange candy and green using candy color and melted yellow candy. Using 
piping method (p. 130], mold gifts and faces in candy molds; chill until firm. Using craft knife, 
carefully trim off raised eye areas on faces. Pipe dat eyes and nose, string mouth. Attach lollipop 
sticks tn back of faces with melted candy. Let set. Also: make hats. Cut corn snacks to 34 in, 
lang; dip in melted candy and lat set; repeat as needed: 


For base, cut craft foam into 2*4 in. squares: wrap in foil, secure with tape. Insert lollipops, 
trimming to desired heights. Attach hats with dots of candy. To decorate, add a drop of water 
to Yê cup melted candy ta thicken. Quickly pipe zigzag trim on hats; let set. Attach gifts around 
craft blocks with melted candy. Cut 12 in. lengths of curling ribbon and curl. Tie one length to 
each stick and position additional pieces on base. Each serves 1. 


А Photo Finish 


Pans: Standard Muffin, Cooling Grid, p. 159 

Recipe: Buttercraam Icing, p. 118 

Also: Celebration Standard Baking Cups, p. 177; Flowerful Medley Sprinkles [confeti], p. 146; 
Add-A-Massaga Fun Pix, p. 186; photos 


Bake and cool cupcakes. Ice smooth; add confetti sprinkles. Insert photos in picks and insert in 
cupcakes. Each serves 1. 





> Party Cap Cakes 


Pan: Mini Wonder Mold, p. 150 
| Tips: 5, 16, 18, p. 138-137 
Colors: Royal Blue, Laal Green, Violet, Grange, p. 148 
Recipe: Buttercream Icing, р. 118 
Also: Cake Circles, Fanci-Foil Wrap, p. 241; knife 


Bake and cool cakes, Use knife to trim Yain. off sides for straighter hat shape. Use icing to 
build up paint of hat and to seal in crumbs. Use wide and of decorating tip te mark dots. Fill in 
dots, then background, with tip 16 stars. Pipe tip 18 pull-out ster fringe and pom-pom. Pipe tip 5 
number, Each serves 1, 
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FIRST BIRTHDAY BASH! 


4 Take 1! 


Cookie: A-B-C and 1-2-3150 Pc.) Cutter Set, 
р. 203; Cookie Sheet, Cooling Grid, р. 159 
Tips: 2, 3, p. 136 1 i 
Colors” Sky Blua, Rose. Leaf Green, Lemon Look out for number I with a pastel party that puts the focus on fren! Ser 
ТЕРОН Geen Tolo, d, 18 the tone with a fondant-topped sheet cake embossed with colorful balloons 
Recipes: Buttercream, Color Flow Icings, Roll- 
Out Cookies, p. 118 and confetti, or choose a simple bow-wranped gift cake surrounded бу 
елш р ЧЫ дш eae ie candy, cookies and cupcakes. I all addi up to birthday excitement, 
In advance: Make cookies, Prapare and roll (Projects shown on page 94-95.) 
out cookie dough. Cut using number 1 cutter HLH! i 
from set, Bake and cool cookies, Outline 
cookies with tip 3 and full-strength color flow: 
let dry. Flow in with thinned colar flow to cover: 
immediately overpipe tip 2 multicolored dots 
using thinned баи flow. Let dry. 


Bake and cool cupcakes in silicome cups 
supported by cookie sheet: Ice smooth with 
spatula. Insert cookies, Each serves T. 





"Combine Lamon Yellow wath Golden Yelow ter 
yelew shown. 


Aa, ИШЕТ iik T - 

V The Gifts Stack Up 

Pan: бх 2in. Square, р. 157 

Tip: 3, p. 136 

Colors:* Rose, Leaf Green, Lemon Yellow, Golden Yellow, Royal Blue, p. 148 

Fondant: White Ready-Ta-Usa Halled Fondant (B oz}, Gum-Tex, p. 149; Brush Set, p. 151, 8 in. 
Rolling Pin, Roll & Cut Mat, p. 150 


Recipe: Buttarcraam icing, p. 118 
Also; Cake Boards, Fanci-Foil Wrap, p. 241; knife, ruler, cornstarch, waxed paper, scissors 


In advance: Make bow loops, Tint 3 oz. fondant pink; add %4 teaspoon Gum: Tax. Roll out t 
in, thick. Cut 5 strips, 1 x 31e in. Form loops; attach ends with damp brush. Let dry pn sides on 
waxed paper-covered board dusted with comstarch. Reserve remaining pink fondant. 


Bake and cool 2 cakes: trim to form 3 in, and 5 in. &üuares, Zin: high. Prepare for Stacked 
Construction without dowel rods (р. 116]. Ice smooth, Tint 3 o2. fondant blue. Roll out 1% m. 
thick. Cut 4 strips, 1 x 3 in.; attach to 5 im. cake. Rall aut reserved pink fondant 3& in. thick: Cut 
4 strips, | x 3a in: attach to 3 in. саке, Trim ends of bow loops їп a V; attach with icing dots. 
Pipe tip 3 bead bottom borders, Serves 8. 


“Combina Lemon fallow with Godden Yellow for yellow shown, 





А Next Year is Here! 





Pans: 11 x 15x 2 in. Sheet, p. 157; 41, p. 163 

Tips: 23,4, 3, p.136 

Colors:* Violar, Rose, Lemon Yellow, Golden Yellow, Leaf Green, Sky Blue, р. 148 

Fondant: White Ready-To-Use Rolled Fondant (65 az |, p. 149; Happy Birthday Fondant imprint Mat, 
н 20 in. Rolling Pin, Roll & Cut Mat, р, 150 

eiii Recipe: Buttercream Icing, p. 118 

Mn EA, eger ү ut Also: Cake Board, Fanci-Foil Wrap, р. 241; Dowel Rods, р. 240: 18 x 24 in. plywood or faamcore 

B } | board [té in. thickk cornstarch 


‘ii 


bd Bee 


|! 
Bake and cool #1 cake and 2 sheet cakes, 2 in. high. Position #1 cake on same size board 

and ice smooth. Position sheet cakes on fail-wrapped faamcore board, positioning long 

sides together, ite together at seam, Prepare for Stacked Construction ір, 116) and rolled 
fondant (р. 1191. Ice cake smooth. Ной out fondant ¥4 in. thick: cut a 15 x 22 in. sheer. Following 
Imprint Mat package directions, imprint pattern and cover top of sheet cake. Using tip 2, 
outline imprinted massages and designs. Pipe in balloons (pat smooth with finger dipped in 
cornstarch). Pipe tip 9 ball bottom border, tip 3 bead tap border. Position 41 cake on sheet cake. 
Pipe tip 3 bead top and middle borders, tip 4 bead bottom border. Pipe tip 4 name. Serves 66. 


"Combine Violet wich Rose for. violet shown. Combine Lemon Yallow with Golden Welle for velie ahan 


4 Опе for my Baby 


Candy: White Candy Metts (1 pk, makes 20 treats), p. 196: Gift Truffles Candy Mold, n. 197; 10-Pack 
Candy Mold Set, p. 198; Primary, Garden Candy Color Sets, Decorator Brush Sut, р. 199 
Also: Flowerful Medley Sprinklas (confetti), p. 146; Parchment Triangles, p. 128; knife 


Tint melted white candy yellow, blue, pink, violet and green using Candy Colors. Using painting 
method (р, 130), fill in bows of Truffles Mold cavities; chill until firm. Fill remainder of cavity 
bd Н: | i J using melted white candy. Mold numbers using mald from set chili until firm. Use warm knife 
Шы ынын ИШ ШШ НИ ҮЙ | mu М to level bow on package and bottom of number. Attach numbers to bows: chill until firm. Attach 
confetti sprinkles to sides using melted candy, Each serves 1. 
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Wilton knows how to throw a spectacular first 
birthday bash! Go to www.wilton.com for great 
ideas and so many ways to celebrate. We make it 
fun for everyone—baby. siblings, mom & dad, 
grandma & grandpa, friends, too! 


Party planning is a Wilton specialty! From cake designs, to party 
themes, to celebration hints, we'll give you all our incredible ideas! 


First birthday celebrations start with cake, and a matching 
cupcake for baby to smash! New to decorating? You'll find 
step-by-step instructions at www.wilton.com so you can 
decorate that incredible first birthday cake like a pro! 


Share birthday memories, and those of mom and dad’s first 
birthdays, too, by posting to our website. Take a look at the 
collection of cakes from years past, and compare them to 
today's favorite trendy designs. 


Plus there's more—you'll see hundreds of new cake, 
cupcake, cookie and candy ideas; coordinated party 
themes and how to use them; plus cute and colorful 
birthday celebration products—all to make it the most 
memorable first birthday party ever! 
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Step-By- Step 
Decorating 
Guide 


indie ib Aa "ҮҮТ" 


Decorating help starts bere! 
Whatever cake you want to make 
от this Yearbook, you'll find 
out bow fo make if happen on the 
following pages, Whether you're 
creating a cake for the first time 
or need a quick brusb-up on a 
technique, it's easy when you use 
this handy guide as you decorate. 





Cake Ргерага!їоп....................р, 112 
Icing Basics..................... nnn] 113 
Three Essentials 

of Cake Decorating... p. 114 
Storing Cakes...................p. 114 
Transporting Tiered Cakes....p. 114 
Cake Baking and 

Serving Guides.. p. 115 
Cake Cutting Guides...........p. 115 
Tiered Cake Construction...... p. 116 
Recipes .......................... enne] 118 
Using Rolled Fondant............p. 119 
Tip Techniques ............. —— В. 120 
Flower Making 

Тесһпїдиев........................... p. 121 
Other Decorating 

Techniques................ — №. 123 
Decorating Techniques for ће 

2010 Yearbook Cakes ......... р. 123 
Candy Making 

Techniques.............. e fh 130 
Candy Recipes ........ — € TT 
Color Рїпмү/................................ p. 130 

ao Want to 
wilton ) learn 
, more? 


Find Wilton Cake Decorating 
Classes in your area or register 
for The Wilton School in Darian, 
Illinois online at www.wilton. 
com. Our website is also a great 
place te explore decorating 
techniques, find recipes and chat 
with other decorators. 

Visit us regularly! 
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Cake Preparation 


Think of your cake as the canvas on which you wil! create beautiful icing decorations. To achieve the 


masterpiece you want, it is essential that your canvas be smooth and fre 
and icing your cake will result in the perfect decorating surface essentia 


BAKING THE CAKE 


Follow recipe directians for specific baking 
instructions and recommended batter amounts 
for the pan size you choose, 

Prepare the pan by generously greasing the 
inside using à pastry brush or paper towel 

and solid vegetable shortening. Far best 
results, da not use butter, margarine or liquid 
vegetable cil. Spread the shortening so that all 
indentations are covered, Sprinkle about 

2 Tablespoons of flour inside the pan and 
shake $0 that the flour covers all greased 
surfaces. Титп pan upside down and tap lightly 
to remove excess flour Н any uncovered 0015 
remain, touch up with shortening and flour. 

Ur usa Bake Easy Non-Stick Saray or Cake 
Release [p. 154} to coat the pan—no grease pr 
flour needed. Pour batter into pan and place in 
pre-heated oven, 

After cake has baked the specified time; 
remove i from the oven and lat it cool in the 
рап on e cake rack for 10 minutes. Run a thin 
knife batween the cake and side of tha pan. 
Шпта from pan by placing cooling rack 
against cake and turning both cooling rack 
and pan aver. Lift pan off carefully Coo! at 
least one hour and brush off loose crumbs 
prior to icing. 


CUTTING AND - 
WRAPPING A CAKE 





For round and sheet cakes, you don't nsed to 
cut a cake board. Simply buy а ready-made 
board that is 2 in, larger than your cake. [For 
example, if tha cake is 8 in. diameter, buy a 

10 in. round board} Far shaped cakes and 
squares, cut a board to fit. Turn pan upside 
down and trace outline onto your cake board. 
Cut board with а craft knife, leaving 1 in. extra 
around qutlina, 

To wrap, trace your cut board onto Fanci-Fail, 
making the outline 34 in. larger than the 
board. Cut Fanci-Foil along the outline. Place 
your board, white side dawn, on top of your 
cut fod Cut deep slits et several points along 
foil edge, creating tabs of foil to wran neatly 
around the board. Secure fail tabs to the 
board with tape. 


LEVELING THE CAKE 


After the cake has cooled at least ane hour, 
you'll need to level the тор of the cake. Thee 
can be done using a serrated knife or the 
Caka Leveler 

Ip. 154). 
Using a 
Serrated 
Knife 

Place tha cake 
pn à Cake board, 
then place tha 
board an a Trim 
'N Turn. Cake Turntable [n. 141). While slowly 
rotating the turntable, move the knife back 
and forth across the top af cake in à sawing 
motion to remove the crown, Try to keep knife 
level as you cut 





Using the 
Wilton 
Cake 


Leveler 
Position the ends 
of the cutting wire || 
(or feet on large 
leveler} into the notches at the desired height 
With legs standing on the work surface, cut 
into the crusted edge using an easy sawing 
motan, then proceed by gently gliding wire 
thraugh the cake, 


TORTING THE CAKE 


Torting adds extra height, drama and laste to 
the cake when the layers are filled with icim, 
pudding or fruit filling. A serrated knife or the 
Cake Leveler may be used to cut a cake into 
multiple layers, 


Using a 
Serrated 
Knife 

Divide cake sides 
and mark equal | 
horizontal points э. ' 
with dots of icing ûf toothpicks all around. 
Place one hand on top of the cake to hold 
it steady and rotate the stand. While slowly 
turning the cake, move the knife баск and 
forth to cut the cake along the measured 
marks. Repeat for each additional layer, 


Using 
the Cake 


Leveler 
Tarting is easily 
accomplished 
with the Cake 
Leveler. Simply 
follow the same 
directions às for 
leveling. 


Separating 
the Layers 
Carefully slide 
the top tarted 
layer onto а cake 
board to Евер 

it rigid and sate 
from breakage. 
Repeat for each additional laver. 


FILLING 
THE 
LAYERS 


Fil а decorating 
bag with medium 
consistency icing 
and use a larga 
round tip, like 

tp 12. Or simply 
usa the coupler | 
Without mounting 1 
B tin. | 


Starting with tha 
bottom layer, 
leveled sida up, 
creata а dam of 
icing just insida 
the edge of tha 
cake (abaut 22 
m. high and t 
in, from the outside edge]. Fill with icing, 
preserves Or pudding. Place next layer on 
top, level; repeat. Finish with top layer leveled 
sida down 


|| | | 
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ё of crumbs. These steps for preparing 
1 for your work of art. 


ICING THE CAKE 


For better results, use a revolving tumtable 
like professional decorators do...sea aur Trim 
'N Turn Cake Turntables on p. 141. 


Using a 
Spatula 
The trick to 
keaping crumbs 
ut of your icing 
is giding your J 
spatula on the Ы. 
Icing— never allow it ta touch the surface 
of the cake. Place a large amount of thin 
consistency icing on the center af the cake. 
Spread icing 
across the top. 
pushing toward 
edges. Smooth 
the tap using 
the edge of tha 
spatula. 
Seep the edge 
of the spatula 
from the rim af 
the cake to its 
center then litt it 
off and remove 
EXCESS icing, 
Cover the sides | 
with icing, &maoth 
sides by holding the spatula upright with the 
edge against the icing and slowly spinning 
tha turntable | ИЙИШ | 
(Т 





















without lifting the | 
illl 

spatula from tha | 

icing surface. i 

Ratum excess | 

iting tn M 

the bovd and ІН 

repeat unti! sidas 

ЙГЕ smooth. 

Rotate the cake slightly and repeat the 

procedure, starting from a new point an 

the rim until you have covered the entire 

top surface. Smooth the center of the cake 

by leveling the icing with the edge of your 

spatula. For easier smoothing, it may help ta 

dip the spatula inta hot water, wipe dry and 

glide it across the entire surface. Set the cake 

aside and allow the icing to crust avar for at 

least 15 minutes before decorating. At that 

paint you may also lay Non-Stick Parchment 

Paper (р. 154] an the icad cake Тор and gently 

smooth with the palm of your hand. 


Using a MO ПИТТИ" й 
Decorating щш 
Пр 1 
Trim & 16 in. Wii! 
Featherweight | 
bag to fit tip 789, | 
Fill bag half full 

with icing. Hold bag at 45* angle and lighthy 
press tip against cake. Squeeze a ribbon af 
icing in a continuous spiral motion to caver 
take top, with 
last ribbon 
forcing icing 
over edga of 
cake top. 

To ice the sidas, 
Squeeze iting as 
you turn the cake 
owly. Reddit 
the process until 
the entire cake 
side is covered, 
Smooth sides and | 
tap with spatula, 


+агпа аз ADVE 














Icing Basics 


In this 198 we've listed general descriptions of icings, their uses, qualities and consistencies. Use this information to determine the right icing for 
your cake. Refer to our recipes for homemade icings (р. 118) along with color instructions below, to create the look and taste you want 


ICING USAGE GUIDE 





Icing Туре Flavor/Description Consistency Best Used For... 
Buttercream Sweet, outtary laver. Thin-to-stiff depending — Icing cakes smooth. 
(Wilton Mix or ^ Testes/lpoks great for most on amount of com syrup Borders, writing, flowers, 
homemade decorating. or sugar added sugar decorations. 
stiffens). 
Snow-White Sweet, almond Hawar, Thin-te-stiff dapanding — Icing cakes smooth. 
Buttercream Ideal for wedding cakes. — an amount of com syrup Borders, writing, flowers, 
homemade} or sugar added [sugar decorations, 
stiffens). 

Wilton ‘Sweet, vanilla Thin-to-medium. ` Spreading an cakes right 
Ready-To-Use Памог. Convenient, No need to thin for Iram the can. Piping stars, 
Decorator raady-to-soread icing. spreading- shells, massages and 
White Pure whita calor ideal for mare. 
{елин timing. 
Wilton Sweat, vanilla Stiff. Make roses right — Shells, stars, flowers— 
Ready-To-Use 18%07. Convenient, from the can. use from container. 
Decorator ceady-to-spread icing. Icing cakes, writing, 
White Pure white color ideal for loaves—thin with milk, 
{1 lb. can) timing. water or corn syrup. 
Wilton Stiff. Make roses right Shells, stars, flowers—use 
Ready-To-Ulse Sweet chocolate fromthecan, from container. Icing — 
Decorator flavor. Convenient cakes, writing, leaves. 
Chocolate ready-to-spread icing. thin with mêk, water or 
{1 Ib cam) | ‘com Syrup. 
Royal Very sweet flavor. Ores = Thin-to-stiff, depending Flower making, figure 
[made with candy-hard for lasting on the amountofwater piping, лүн дү on 
Wilton басогатоп$ added. wires. Decorating cookies 
Maringua and gingerbread hpuges, 
Powder) 
Rolled Fondant Covers cakes witha ` Dough-like.Fondantis Any firm-tewtured cake, 
(homemade or perfectly smooth, satiny — rolled out before being — pound cake or fruit саке, 
Witton Ready- surface. Easy and fast to applied to cake. Says Cutting, molding — 
To-Use Rolled шз, Krea in flavor of semi-soft on cake. | and modeling 
Fondant! your choice. decorations, — 
Whi i Light, delicate vanilla Valvety, parfact for icing cakes. Most 
leing | ix flavor. Holds shape likeno stars, roses, borders, decorations, Toppings on 
еса Mix] other mix. Por chocolate garlands and writing. pies, puddings, tarts and 

icing, add # cup of sited mare. 

cotta pintar- 
Stabilized Creamy, delicate Light, thin-to-medium. All cakes but especialy 
Whipped Sweetness. ЧИЙИП ‘those decorated with 
Cream fruits. Borders, large tip 
ihamamadg) work, writing. 


COLORING ICING 


Mixing Colors 

Began with white icing and use concentrated 
Icing Colors (p. 148) which will not affect your 
icing consistency, (Using ordinary liquid food 
colors can thin your icing and affect your 
ability to pipe certain decorations.) lf you are 
tinting icing dark brown or Mack, bagin with 
chocolate icing—your icing will not have the 
aftertaste that large amounts of icing color can 
produce, Ifyou are tinting a barge area red, use 
No-Taste Red. 

Dip a fresh toothpick into the color, then swirl 
it into the icing. Add color a litthe at а tma urit 
you achieva the shade you desire, Always usa 
a new toothpick each time you add color; you 
want tò avoid geting icing in your jar of color. 
Blend the icing well with a spatula, 

Consider the type of iting you are using when 
mixing саг. icing colors intensify ar darken 
in buttercream icing about 1-2 hours after 
mixing. Royal icing requiras mare color than 
buttareream icing to achieve the same color 
intensity, 

Always mix enough of each icing calor to 
complete your entire cake. For example, if you 
ane going to decorate a cake with pink flowers 
and borders, colar enough icing far bath. It 


is difficult to duplicate an exact shade of any 
color, and you will want ta kaap your colors 
consistent an your саке. 


Bag Striping Effects 

You can easily pipe two-tone decorations 

just by adding a differant color inside the bag 
before you put in your tinted icing. This is how 
you pipe flowers with natural light and dark 
tones or make а fenbow=colored clown suit to 
brighten up the party. 


Brush Striping 

Produces more intense multiple colors 
because it is done with straight icing calor 
brushed inte the bag. Apply ane or more 
Stripes of icing color with à decorating brush, 
then fill the bag with white or pastel-colored 
iting. As the icing is squeezed past the calor, 
your decoratigns will come out striped: 


Spatula Striping 

Produces two-tone and realistic pastel 

tones for flowers and figure piping. It is done 
with pastel-colpred icing, striped inside the 
decorating bag with a spatula. After striping, 
fil the bag with white icing or another shade 
of tha same color as the striping. Squeeze out 
decorations with soft contrasts 


Coloring 


Yields all colors. Mast deepan 
upon setting. Let set 2-3 hours. 
for deag c . Some may fade in 
bright light. 


Yields truer colors due to pura 
whete base color. Creates deep 
coors. Most colors deepen upon 
eating. 


Yields truer colors due to pure 
white base color. Creates deep - 
colors, Mast colors deepen upon 
seting. 


elds truer colors due to pure 
white base color Creates deep 
colors. Mast colors deepen upon 
setting. 


Recommended when black or 
beer iei ids naedad. Add 
ин blaci 


Yields daep colors. Some 

colors may fade in bright light, 
Requires mare icing color than 
buttercream tp achieve tha same 
intensity 


White yields pastels to беор 
‘colors, Wilton pre-colored 
fondant is also avaiable in Multi 
Packs for fondant decorations in 
a variety of colors. 


Yields апу calor, 


Yields pastels only. 










Spatula Striping 


Hi M Ul BRA 


Storage/Freshness 


Can be refrigerated in airtight 
container for 2 weeks. 

Iced cake stores at room 
temperature for 2-3 days, 


Can be refrigerated in airtight 
container for 2 weeks. 

lead cake stores at room 
temperatura far 2-3 days. 


Lefiover iin icing can bg 
нип teaks: 


ieni pep stares at roam 


temperature for 2-3 days. 


Lehovar icing can be 

refrigerated for 2 weeks. 
icad cake stores at mom 
temperature for 2-3 days, 


Lafiover icing canbe. 
refrigerated for 2 weeks, 
Iced cake stores at rooi 
temperature for 2-3 days. 


icing can bo Stored in airtight, 
geastige SOMBRE alroom 
temperature for 2 weeks. 
Air-drigd dacorations last for 
manths 


Excesé can be stored 2 months 
in an airtight container. Do not 
refrigerate or freeze. 


teed cake stores at room 


temperature for 3-4 days. 


Сап be refrigerated ёп ainight 
container. Iced cake stores at 
room temperature for 2:3 days. 


, Use immediately, | 
iced cake must be refrigerated. 


Prior to арр? 


Special Information 
Flowers remain soft enough 


t6 be cut with a knife. 


Bir-driad flowers hava 
Tansucant look. Rowers 
remain soft engugh to be cul 
with imite, 


Available for purchase. 
through Witton Yearbook, 


At www. wiltan eom or any 
authorized Wilton ratailer. 


Available for purchase 
through Wilton Yearbook, 
at Wr WoT Com б any 
authorized Wilton retailer. 


Available: tor purchase. 


| through Witton Yearbook, 


at awaton ram ar any 
authorized Wilton retailer, 


Bowls and utensils must be 
graasa-free. Cover icing 
with damp cloth ta prevent 
crusting. 


‘cake should be im lani 
covered with a glaze or 


buttercream icing to seal in 


freshness and moisture, 


Exclusive Wilton formula- 
Availabia for purchase 
through Wilton Yearbaük, 
8t MAAN Wallon. cam oF amy 
authorized Wilton retailer. 


‘Texture remains soft an 


ИОНЫН 


MIXING SKIN SHADES 


\ 





It's easy to create a wide variety of skin shades 
using various Wilton Icing Colors. Simply add 
desired color to white icing wih à toothpick. 

If vou wish to reach a shade lighter or darker 

than what is indicated, add slightly less ar mare 

of the icing color. Color listings for projects in 
this book reflect skin shade shown; feel free to 
choose your awn shade. 

1. To reach desired skin tone color, start with 
enough icing to Cover the entire area, ав 
matching shades later may be difficult. 

2 Dip the end of a toothpick mto the color or colors 


indicated, and swirl into icing and blend well. 
3, Add color a litle at a time unti you achieve the 


Wi EIE 
WITH 1 
ITEM 
eive Wl 


jar of color. 


ИИ! 


n 

Liab 
ا‎ 
11! 





ЗЕМЕ 


shade you desire. Always use a new toothpick 
aach time you add color to keep icing aut of your 


Skin Shade Icing Colors 


е Copper 


ШШШ + 


ШШШ Brown with a touch of Rad 
БУ Моге brawn, with à touch af Rad 


2010 WILTON YEARBOOK | 113 








Three Essentials 


of Cake Decorating 


Every decoration you make is the result of three things working together: 
the consistency of your icing, the position of the bag (that is, the way 

you are holding it) and the amount and type of pressure you apply to the 
bag. You'll know when you have everything right because you'll get perfect 
results time after time. This will take practice. The mora you concentrate 
on perfecting these three essentials, the sooner you will achieve perfect 


results. 


ICING CONSISTENCY 


If the consistency of your icing is nat right, 
your decorations will nat be right either, 
Just a few draps af liquid can make a great 
deal of difference in your decorating results. 
Many factors can affect icing consistency, 
such as humidity, temperatura, ingredients 
and equipment. You may try using different 
icing consistencies when decorating to 
determina what works best for you. As в 
general guideline, if you are having trouble 
creating the decorations you want and you 
feel your icing is too thin, add a little more 
confectioners’ sugar; if you feel your icing 

is too thick, add a little more liquid. Їп royal 
icing recipes, if adding more than Yê cup 
confectioners’ sugar to thicken icing, also add 
1-2 additional teaspoons of Meringue Powder 
ip. 145] 

Stiff icing is used for figure piping and 
stringwork and for decorations like roses, 
carnations and sweet paas with upright 
petals, If icing is nat stiff enough, flower petals 
will droop. If icing cracks whan piped out, 
icing is probably too stiff. Add light corn syrup 
to icing used for stringwark tà give strings 
greater elasticity so thay will not break. 


Medium icing is used for decorations such 

as stars, Shell borders and flowers with flat 

petals. If the icing is too stiff or too thin, you 
will net get the uniformity that characteres 
these decorations. 


Thin icing is used for decorations such 

as printing and writing, vines and leaves, 
Leaves will be pointer, vines will nat break 
and writing will flow easily if vou add 1-2 
Teaspoons light com syrup ta each cup of 
icing. Thin icing is used to ice cakes smooth. 
Begin with your prepared icing racipe, then 
add small amounts of the same liquid used 
in the recipe [usually milk or water} unti the 
propar spreading consistency is reached, 


CORRECT BAG 
POSITION 


The way your decorations curl, paint and fe 
depends not only an icing consistency but 
also on the way you hold the bag and the way 
you move it. Bag positions are described in 
terms of both angle and direction. 


Angle 

Angle refers to the pasition of the bag relative 
to tha work surface. There are two basic 
angle positions, 90° (straight up) and 45° 
(halfway between vertical and horizontal), 





90° angle 


45° angle 
or straight ир, or halfway hatwaeen 
perpendicular to vertical and horizontal. 
the surface 
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Direction 
The angle in relation to the work surface is 
ony half the story on bag position. The other 
Пай rs the direction in which the back of the 
bag ї® pointed. 
Correct bag direction is easiest to learn whan 
you think of the back of the bag as the hour 
hand of a clock. When you hold the bag at a 
45° angle to the 
Surface, yOu can 
Sven out а circle 
with the back end of 
| the bag by rolling your 
wrist amd holding the 
end of the tip in the 
Sama spat. Pretend tha 
e out circle you foamed in 
the air s a clock face. The hours on the clock 
Tace correspond ta tha direction you point the 
hack end ef the bag. 








at 6:00 at 3:00 

The technique instructions in this Decorating 
Guide май list the correct diraction for holding 
the bag. When the bag direction differs for 
left-handed decorators, that diractian will be 
listed in parentheses. For example, when а 
bag is то be held at 3-00 for a right-handed 
decorator, it should be hald at 9:00 for a beft- 
handed decaratar. 


Опе more thing... since most decorating tip 
openings are tha same shape all the way 
around, there's no right side and wrong side 
up when you're squeezing icing out of them. 
However, some tips, such as petal, гие, 
basketweave and leaf have irregularly shaped 
openings. For those you must watch your tip 
positión as well as your bag position. lf the 

tip opening must бе in a special position, the 
instructions will tell you 


PRESSURE CONTROL 


In addition to having the proper icing 
consistency and the correct bag position, 
you'll need to master three types of pressure 
control heavy, medium and light, The size and 
uniformity of your icing designs are affected 
by tha amount of pressure you apply to the 
bag and the steadiness of that pressura. (in 
other words, how you squeeze and relax 

your grip on the dacorating bag.) Your goal 

is to learn ta apply pressure so consistently 
that you can move the hag in a free and easy 
glide while just the right amount of icing flows 
through the tip. Practice will help you achieve 
this control 





Heavy Medium 
ure —— Pressure 


Light 
Pressure 


Storing Cakes 

lake some final precautions and store your cake the best way passible. 
After all, your time, effort and creativity have made it very special! Beware 
of the following factors, which can affect the look of your decorated cake. 
Sunlight and fluorescent lighting vað alter icing colors. Keep your cake stored ir a covered box 
and out of direct sunfight and fluorescent lighting. 

Humidity can soften royal icing, fondant and qum paste decorations. If you live їп a climate with 
high humidity, prepare your royal icing using only pure cane confectioners’ sugar (not baet sugar 
of dextrose), add less liguid and add 1 more teaspoon Meringue Powder (р. 1451 to the recipe. 
Heat can melt icing and cause decorations to droop. Keep your decorated cake as cool as 
possible and stabilize buttercream icing by adding 2 teaspoons Meringue Powder per recipe. 
Protect your cake by placing it in a clean, covered cake box. Avoid using foil or plastic wrap to 
cover а decorated cake—these materials can stick 10 icing and crush delicate decorations. The 
icing that covers your cake determines how it should be stered—in the refrigerator, at coal roam 
temperature, or frozen, if storing for longer than 3 days. If you want to store your iced cake ina 
diffarant wey than noted, make a small test cake. 

icing type determines саге, See chart on p, 113 for storage information. 

NOTE: Cakes with thoroughly-dried royal icing decorations should be stored according ta the type 
of iting that covers the cake. However, if royal icing decorations are tn be put on a cake that wii 
ba frozen, it is recommended that these decorations be placed on the cake after thawing so that 
they don't bleed from condensation or became soft. 


Transporting Tiered Cakes 


Moving а tiered cake from one 
location to another does not have 
to be difficult. It can be quite easy! 
Following some simple guidelines. 
ensures that your cake will arrive. 
safely-—whether you are traveling 
hundreds of miles or just a few. 
Before Moving Cakes 


Be certain the cake is constructed on а sturdy 
base made of three or more thicknesses of 









Take tiers apart if constructed in Center 
Column or Push-in Leg method, Leave 
columns or legs in place. Position the 


corrugated cardboard. Basa tiers of very plates on crumpled foilor in shallow pans 
heavy cakes should be placed on a faamcore if they do not sit level. Remove pillars 

ar plywood base, Yê in, thick. Cakes on pillars from ber plates; plates stay in position, 
must be transported unassembled. Toppers, 

candles and ornaments should be removed In Box 


from cakes when they are being moved. For 
stacked cakes, move the entire assembled 
cake. Or, for a larger quantity of tiers, transport 
‘unassembled and assemble at the reception. 
Be sure to have with you the equipment and 
icings you will need to finish any decorating 


|! WW | 
ij 


|| 
TU | 






needed after assembly at the reception. i it m M ! 
For a cake which combines stacked and ni zat 
2-plate construction, take Bers apart, keeping Placa the cakes in clean, covered, sturdy 
stacked tiers as units. Boxing the cake makes LUNES that are sized to the base board of 
transportation easier Not only does it protect 8891 cake. This prevents shifting within 
the tiers from damage, but it keeps the tiers the box and possibly crushing the sides 
clean—free from dirt, dust and bugs. Place of tha cake. H the bax is too big, rall 


ipi н pieces of masking tape sticky side aut 
the boxed on anal foan or e non-skid mat and attach ta the inside bottom of the 


on a level surface in the vehicle to prevent 


| box. Position the cake һава an tap af the 

hifti fla ‘osition the cake ba 
ra shal aut vii ibl RCM tape, securing the base in the box. For 
in the trunk of the car, except in hat weather taller decarabans, prap up box top and 

ew i Sub pee roS SEEN E peg sidas, secura with masking tape. 

because air conditioning wal not reach the ‘im 
Trunk area. It’s also important to find out Inn. е: 
about the reception location before he event, ON Mon Skid Foam ) 


Knowing what to expect when you arrive can 
така your delivery and setup so much easier. 
Call the reception hall a few days before tha 
event to get an idee of the conditons you 

will encounter there. Ask whether the room is 
located upstairs ог dawmnstems, Find out what 
is the best location for bringing the cake into 
the building. That way you can park in the right 


k 
| 












if tiers cannot be boxed, they can be 
transported on large pieces of non-skid 


pingi pda ea pl foam. Piace the foam on the fiaor of the 
place the first time and minimize the distance А tbt re PE 
your cake has to traval fram your саг. Also velucle, then carefully spe ааа 
ask how far in advan;e the cake can be set d п; si Bleue зан Аи нг 
ty i : ament or fragde decor 
рее кегим can plan your day end reduce before transporting. ТЕ 
At Your Destination 


Before you bring in the cake from your car, walk the path you will have to travel to the 
set-up site. Be alert for any bumps along the way and note any tight spaces you wall have 
to maneuver around. Maka sure the cake table is level—it's a good idea to bring a level te 
check this on setup day. Request a cart on wheels to move the cake into the reception area, 
This is easier and safer than carrying by hand. Remave the cakes from the boxes on the 
reception table by cutting the sides of the boxes and sliding the cakes out. Bring alang a 
repair kit, including extra icing, prepared decorating bags and tips, flowers and spatulas, just 

in case itis necessary to make any repairs. Опсе the cake is assambled, take а picture to 
establish that tha cake was in perfact condition when you left it 


Cake Baking and Serving Guides 


The charts below are based on baking recommendations from the Wilton 
Test Kitchen; your results may vary depending on oven performance or 
altitude in your area. For large cakes, always check for doneness after 
they have baked for ! hour. 

Serving amounts аге based an party-sized portions of 15 x 2 in. or smalar wedding-sizad portions 
of approximately 1 x 2 in. Cakes from 3 to B in. high, bêked in the same size pan, would yield the 
seme number of servings because they follow the same pattern of cutting. Cakes shorter than 

3 in; would yield half the number of servings indicated for that pan. Number of servings arp 
intended as а gude only. 

Icing amounts are very general and will vary with consistency, thickness applied and lips used, 
Icing amounts allow for top and bottom borders, 


4 IN. HIGH CAKES (using 2 in. high pans) 


Tha figures for 2 in. pans are based on a 2-layer, 4 in. high cake. Fill pans 15 to 25 full, 


NUMBER NUMBER CUPS BATTER BAKING — APPROX CUPS 
PAN SERVINGS SERVINGS — TLAYER, BAKING — TIME ICING TO ICE 
SHAPE SIZE PARTY — WEDDING ANN. TEMP. (Е) MINUTES AND DECORATE 
Raund b in. 12 12 2 350" 25-30 d 
Sin. 20 24 3% 350° 30-35 4 
Fin, 24 32 515 350° 10-25 LI 
10 in. 28 38 Å 350° 35-40 5 
12 in. 4ü 55 71 a" 35-40) B 
T in. 63 78 10 329° 50-55 1% 
16 in. 71 100 15 325" 55-60 g 
Square Gin. 12 18 2 350* 05-5) J 
Bin. zü 32 4 350° 35-40 415 
TO in, 30 5] i: asp 35-40 B 
12 in. 48 T2 10 350° 40-45 75 
14 in, 83 5n 1225 225° 45-50) gu 
18 in. a 128 15:5 325° 50-55 11 
Haart Bin, 8 14 1% 3b 25-30 314 
8 in. 18 23 3 3507 30-35 4% 
9 іп. 20 28 4 as 30-15 б 
T in. 24 38 5 3 30-35 8s 
12 m. 3i 56 B 325° 45-50) 9 
14 іп, 4g 12 10 325° 45-5] 10 
15 in. 5) 14 11 uy 40-45 11 
16 in. 4 gi 12 325° 4-45 12 
Petal b in. B Eus 1% 350° 25-30 4 
Чп, 14 18 3% 350" 35-40 Е 
12 in. 38 aD 7 350° 35-40 3 
15 in, 48 B4 12 325° 50-55 11 
Hexagon bin. 10 12 133 359° 30-35 j 
Bm. 20 2h 315 aS" 35-40 5 
12 in. 34 aD B 350° 40-45 8 
15 in. 4n 70 H 325° 40-45 3 
Oval 7J5x55in ^ 8 13 215 з" 25-30 8 
10.75 78in — 20 ж 5 350° 25-30 4 
13.5x 9.8 in. 30 45 B 350° 35-40 5 
16.5154. 4 70 n 325" 40-45 T 
Sheet Txilin 24 31 Ê 390° 30-35 5 
9х lim, 35 50 7 350° 15-40 Ê 
1х 15 in. Bd M 11 205° 35-40 g 
12 x 18 in. 12 98 14 125° 45-50 10 
Paisley Sx Bin. 9 13 3 350% 35-40 5 
12.75 x 8 in. 2] 38 7 350" 45-50) Е 
1? x 12 in. a 5h 10% 325° 55-60 8 
Diamond 10.25 x 7.4 12 18 314 sot" 20-25 216 
15х11 ap 32 TA a" 40-45 5 
13.25 x 14.25 42 БЕ 13% 350° 65-70 В 


З1М. HIGH CAKES (using 3 in. high pans) 


The figures for 3 in, pans ага based оп г 1-layer cake which is torted and filled to reach 3 in. high; 


fill pans $ full, NUMBER NUMBER CUPS BATTER BAKING APPROX. CUPS 
PAN SERVINGS SERVINGS ТРЕЯ, — BAKING — TIME ING TO ICE 
SHAPE SIZE PARTY WEDDING ZIN. TEMP. MINUTES AND DECORATE 
Round Bin. 12 12 3 350° 25-40 3 
Bin. 2] H 5 390 55-BU 4 
1ü in. 28 38 8 325" 65-75 5 
12 in. 40 5h 101% 325" 60-65 B 
14 in. B3 7H 15 ктг 75-85 g 
16:87, Ti 100 18 Am 75-85 g 
18 in. Half, 2 іп. layer 110° 146* gre 125° 60:69 10% 
18 in, Half, 3 in. layer — 110* 145" 127** 325° В0-65 105 
Sheet 49x 13 in, ЗБ 50 114 325° 70-75 5 
1 x 15 in. n4 M: 16 325° 80-05 fits 
12 x 18 in, 72 58 20 queo 65-00 
Square fin. 20) 32 B's 250° 50-55 44 
10 in. 30 At) g 325° B5-75 Е 
12 in. 48 72 14 a 65-75 1% 
14 in. BE 38 13 325° 55-75 g3 
Contour Tin, B 11 a4 150° 45-50 2 
8 in. 11 17 А 350° 45-5] 25 
Hin. 16 24 8 325" 00-85 3 
I3 in. 22 a4 13 ad 15-80 4 
15 in. 32 48 16 325° 75-80 5 


For pans 10 in. and larger, we recommend using a heating core [p. 158) to insure even baking. Use 
2 cores lor 18-in. pans. 

“Two half rounds. **Far each half round pan. 

For additional pan information, check out www.wiltan.com 








General Cake Cutting Guides 


The diagrams below will give you a general plan for cutting the most 
Popular cake shapes. They will help you serve more attractive, uniform 
pieces while reaching your targeted number of servings. Diagrams show 
only one size in each shape; you will use the same genaral technique to 


cut each size cake in that shape. 


WEDDING CAKES—1 x 2 in. slices 


The diagrams show how to cut popular sha ped wedding tiers inta slices approximately 1x 2 
in. and 2 layers high [about 4 in.) For cakes shorter than 3 in. you will need ta cut wider slicas 


to serve a proper portion; even if a larger servin 


same, Before cutting the cake, remove the top 


g size is desired, the order of cutting is still the 
tier, which is usually saved for the first anniversary 


and is not included in aur serving amounts for wedding cakes in this book. Begin by cutting the 


2nd tier, followed by the 3rd, 4th and so on. 





12 in. 


Square Tiers: 

Move in 2 in. from the outer edge and cut 
vertically, top to bottom. Slice and serve Tin. 
pieces of cake. Now move in anather 2 їп, and 
repeat pracess until the entire tier is cut. 





Round Tiers: 

Move in 2 in, from the tier's outer edge and 
cut a circle. Slice and serve 1 in. pieces fram 
around the circle. Now move in another 2 in. 
and cut another circle. Repeat process until 
the tier is completely cut. The center core of 
each Ger and the small top tier can be cut inta 
Atha, Біз, or more, depending on size. 





17 x 12 in. 


Paisley Tiers: 

Move in 2 in. from the outer edge and cut 
across. Slice and sarve 1 in. pieces of cake, 
similar to oval tiers as diagram shows. Now 
move in anather 2 in., repeat process until 
the entire tier is cut. 


Heart Tiers: 
Divide the tiers 
vertically inta 2 in. 
wide rows, Within 
rows, shee and 
Serve T in. pects 
af cake. 








12 in. 
Hexagon Tiers: 
Move in 2 in. from the outer edge and cut 
across. Slice and serve 1 in. piaces of cake, 
Now move in another 2 in., repeat process 


until the antra tier is cut, 


AML 
CTO 
CUT) 
UAT EET] 

pi 18 HEE 

13.5 x 9,8 in. 
Oval Tiers: 
Move in 2 in. from the outer edge and cut 
across, Slice and serve 1 in. pieces of cake. 
Now move in another 2 in., repeat process 
until the entire tier is cut. 





Petal Tiers: 
Cut similar to 
round ters as 
diagram shaves. 





Diamond Tiers: 
Mava in 2 in. from any 
outer edge and cut 
across. Slice 
and serve | 

in. pieces of 
cake, Now move 
in another 2 in. and 
repeat process until 
the entire tier is cut. 







PARTY CAKES— 1.5 x 2 in. slices 


Follow the diagrams above to cut party cakes [fram 3 to B in. high), but adjust for the larger 


party-size slices. For cakes shorter than 3 in. you will need to cut wider slices to serve a proper 
portion; even if a larger serving size i£ desired the ordar of cutting is still the same. 


Rounds: 


Ta cut round cakes, move in 2 in. from the cake's outer edge; cut a circle and then slice 
approximately 1.5 іп. pieces within the circle. Now move in another? in. and cut ancther cirelg; 


site approximately 1.5 in. places, Continue until th 
cakes should be cut in wedges, without a center c 


found cakes 
Squares: 


е Cake is completely cut. Note: B in. diameter 
ircle. Cut petal and hexagon cakes similar to 


To cut square cakes, move in 2 in, from the outer edge and cut tap to bartam, then slita 
approximately 1.5 in. pieces. Now move in another 2 in. and continue until the entire cake is cut. 


Sheets: Cut sheet cakes similar to square cakes. 
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Tiered Cake Construction 


There are many methods of constructing tiered cakes. Here are some used in this book. Visit www.wilton.com for more construction methods. 


TO PREPARE CAKE FOR ASSEMBLY 


Place base йаг on a sturdy base plate of 3 ог more thicknesses of corrugated cardboard. For heavy cakes, use foamcore or plywood 1 in. thick. Base can be covered with Fanci-Foil Wrap and 
trimmed with Tuk-"N-Ruftle or use Ruffla Boards [n. 241]. Each tier of your cake must be on a cake circle ог board cut to fit. Place a few strokes of icing on boards to secure cake. Fill and ice 


layers before assambly. 
Adding Dowel Rods 
to Tiered Cakes 
Use the upper tier for size reference when 
determining dowel rad placement. Ай the | | 
dowel rods must һа placed within the area 
you will mark [see steps ү provide 
adequate support | 





4. Cantera "takes board the same size as 





the tier above iton base tier and press 
it gently into i imprint an outline, 
[ешге ы ne to guide the. 
insertion of the dowel rods, 
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down to the cake board, Maka a knife _ 
 &érátch on the red to mark the exact 
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3. Cut tha suggested number of rods 
[see note below) the exeri same 
length, using the mark on the first 
оле аз а guide. 


ИНИ з тт. HA 
ра To И "Нов" 





A Insert rod t spacing ‘evenly 1% 
inches in from the imprinted outline, 
Push straight down until each touches 

the cake board. Repeat this procedure — 
for every stacked or piaredieron 
the cake. 


NOTE: The larger and marg numerous 

the tiers, the more dowels needed. Hite) 
ter above m. 10 ат. or less, usa six Vain, 
wooden dowels. Use B dowel rods for 16 in. 
and 18 in. cakes; on these larger tiers, use 
Mri. plastic dowel rods in the base tier. 
When using white plastic dowel rods that 
are wider and provide more support, the 
number needed may be. less. 
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Stacked Construction 

Stacking is the most architectural пега 

of tiered cake constructan. Tiers are placed 
directly on top af one another and pillars are 
not used. Cakes аге supported and stabilized 
by dowel rods and cake boards, 


ee" аа а 3 "итти! 





1. Dowel rad all tiers except top tier. 
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2. Position the middle ter an tha base ter, 
centering exactly.* 
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3. Repeat with tha top tier. 
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&. To stabilize tiers further, sharpen one end 
of a long dowel rod and push it through all 
tiers and cake boards to the base of the 
bottom tier. Ta decorate, start at the top and 
work down. 


"Finely shradded coconut pr confectioners’ 
sugar, placed in area where cake circles ar 
plastic plates will rest, halps gravent icing on 
the cake fram sticking. 





Separator Plate (2-Plate) and 
Pillar Construction 

This mast dramatic method fasturas 2, 3 ar 
mara single cakes towered together. Use 
separator plates and pillars (р, 237-238]. 
Chack pillars and plates for correct fit before 
constructing your cake, 
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1. Sat cake tiers on separator plates 2 іп, 
larger in diameter than cakes, 
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2. Dowel rod cakes and position separator 
Hares on tiers with feet up. (Note: Connect 
only same size separator plates welh pillars.] 
ait ПУТИ ИЙИ WHEL Pu 

je Hii | 1 ЇЇ 


4 Carefully set cake plate on pillars. Continue 
adding tiers this wey." 


**Assembla cakes when you arrive at the 
reception pr party. 


Push-In Pillar Construction 
Simple assembly—no dowel rads needed! 
Use any type of Wilton push-in pillars and 
plates [p. 237]. Check pillars and plates for 
carract fit before constructing your cake. 









Du Nou 


ВИЕ jai at 
i Mn ED 


| li hi TM moss 
DEM cs 


Шы run 





1. Mark tier for push-in pillar placement Use 
the separator plate for the next tier above, 
gently pressing H onto the tier, feet tnan, 
making sure itis centered. Lift plate away. 
Tha feet will leave marks on the icing to 
guide the position of pillars when you 
assemble the tier. Repeat this procass far 
each tier, working from largest to smallest 
ber, The top ber is left unmarked. 


ДҮ mn 


vt VR jn 


і 
ibi 


Hil 

| || 

+] ul tili Jil 
21 A 








2. Piace each tier on rs separator plate, 
securing with icing. 
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3. Position pushan pillars at marks, and insert 
into tiers. Push straight down until pillars 
touch the cake plate. 
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4. To assemble, start with the tier above the 
basa tier. Place the feet of the separator 
plate on the pillar openings. Continue adding 
ters in the same wey until the cake is 
completely assamblaed."" 


Center Column Construction 
(Tall Tier Stand) ip. 239) 


T. Use haerds the same size as tiers, or if tiers 
are shaped, cut boards to fit. Make a waxed 
paper pattern for each tier except the top 
Ber in order to find the exact center for the 
columns. Fold the pattem in quarters. Snip 
the point to make а canter hole, Test the 
hole for size by slipping it over a column, 
adjust size if necessary, Trace hole pattern 
on preparad cake board and cut owt Also 
tut à hole in the top tier board to allow 
for the column cap nut. Save patterns for 
marking cake tops later. 





2. The base tier of the cake will rest ona 14, 
16 or 18 in. plate. [18 in. plate is footed, По 
net шее a bottom plate smaller than 14 in] 
To add legs to bottom plate, turn it upside 
down; using extra-strangth glue designed 
for plastic, attach the six lags, positioning 
the legs over each of the ribs on the plate. 





3. Prepare and ice tiers and position on 
prepared cake boards. Make the cantar 
holes for the columns m all tiers except 
the top tier. Mark the top of the cakes with 
corresponding waxed paper pattem. Cut 
the hole by pressing a Cake Corer Tube or 
a Hidden Pillar (p. 237] through the tier right 
down to the bottom. Hald the corer upright, 
ramova cake corer and push the upper part 
down to aject the cake canter. 





4. Screw in a column to the prepared 
base plate and bottom column bolt fram 
underneath the plate. Slip the next size tier 
pn its plate over the column. 


M үң! | 
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5. Add a second column and position the next 
size tier on its plate, slipping it aver the 
column. Finally, add on the top plate only, 
securing tha top column nut. Place the 
top tier on the plate and dacorate bottom 
border." 








Globe Pillar Set Construction 
These elegant peari-Ionk globes (p. 238] are 
available in separate sets of four 2 in, 75% in, 
or din. globes. The 3 in. globes are to be used 
to support the base cake only. They have а 
reinforced center channel which eliminates 
the need for pillars. The 2 and 2*5 in. sets 
should be used with 9 in. "Hidden" Pillars 
[included in set); do not use these sets Ip 
support the hase cake. Your cake design may 
usi а base board instead of the 3 in. glabes to 
support the base cake as shown below. 





1. Position separator plate holding bese cake 
on 3 in. Globe Base Set or a thick basa 
hoard. Using the separator plate which 
will hald tha cake above, mark base cake 
for pillar placement (see Push-In Pillar 
construction, p. 116). Lift plate away, 
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2. Insart pillars through cake canterad over 
marked area to rest on rts separator plate 
or base board, Place the correct size 
globe (242 in. for cake shown here] aver 
the pillars, Mark pillars where they extend 
above globes. The cut pillars should ba 
equal to the height of tha base cake plus 
the height of each globe. 





З. Trim pillars at markings with craft knifa or 


serrated edge knife. 
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4. Inger pillars in base cake. Position globes 


over pillars, 





6. Add additional sets for more tiers, 


Tailored Tiers Construction 
Our Тайпгай Tiers Cake Display Set [p. 238] 
features fabric-wrapped separators which add 
great texture ta your tiered design. The tap 2 
tiers are decorated on same-size boards, then 
transported to the reception on larger boards, 
#0 that cakes can be easily transferred їп the 
saparatpr plates during assembly. Bottom 
borders are then added 10 these tiers. The 
recommended display far Tailored Tiers 
separators inciudes а 14 in. base cake, a 10 irr. 
center cake and a B in. top cake, 
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1. lee cakes; place 14 іп, base take оп 16 in, 
base board wrapped in foil or 16 in. Silver 
Cake Base ip 241), Place 10 in. canter and 
Bin. top cakes on same size boards. Mark 
14 in. and TO in. cakes for placement of 
dowel rods. Center the B in. plate fram the 
Tailored Tiers set on top af tha 14 in, cake 
and press it gently inte icing tp imprint ап 
ашпа. Remove, Use this outline to quide 
the mention of dowel rods. 





2. Dowel rod 14 in. cake (see page 116), Place 
the Gin, plate fram sat on top of the 10 in. 
cake and repeat process for marking and 
inserting dowel rods. Complete decorating 
On cakes, except bottom borders af 10 in. 
center and § іп, top cakes, which will be 
done at reception. Attach 10 m. and 6 in 
cakes 10 larger boards before transferring 
tû reception, 
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3. Place the 12 in. plata (spikes ир! an tabla, 
Center the large (714 in.) separator aver 
ihe plate and press down over the spikes. 
Position ona Ê in. plate {spikes down) on top 
of the large separator. Place the second 
$ in. plate (spikes up) on table. Center the 
amall [415 in] separator over tha plate and 
press down over thi spskes. Passion the 6 
in. plate [spikes dawn on top of the small 
separator. 
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4. At reception: Position the larga separator, 
with @ in. plate on bottom and 12 in. plate on 
tog, on tha hase cake. Remove 10 m. and 
B in. cakes from thair larger boards. Position 
Win. cake on large separator. 


















S Add bottom border to 10 in. cake. Position 
the small separator, with û in. plate an 
bottom and ё in. plate on tap, on the 10 
in. cake. Position B in. cake on small 
separator Add bottom barder. 


To Use Acetate Wrap for 
Tailored Tiers 


1. Insert photos, patterned papar ar fabric 
in pockets of acetate wrap. Trim inserted 
items as naaded to fit 

2. Wrap acetate around separator and fasten 
hook and loop ands, 


Alternate 2-Plate Set-Ups 

The Fluted Bowl and Spiral Separator Sets 
shown below are assembled similar to 

2-Plate and Pillar Construction Їр. 116}—the 
separators provide support instead of pillars: 
dach sat includes 2 separator plates. Cakes 
must still use dowel rods to support cakes and 
secure the separators. 


Spiral Separator Set ip. 238) 


Dowel rod base cake as for Z-Plate & Pillar 
Construction. Position smaller plate from set 
on basa cake (spikes up). Position Fluted Bowl 
or Spiral Separator over spikes. Postion next 
ber on larger plate trom sat. Postion plate 
[spikes down) on separator, 
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Recipes 


The cakes, cookies and other desserts in this Yearbook were made using our favorite 
kitchen-tested recipes. Follow these instructions for decorated desserts that look and 


taste their best! 


ICING RECIPES 


Buttercream Icing 
(Medium consistency)" 
М: cup solid vegetable shortening 
Ve cup 11 stick) butter or margarine, 
süftened 
1 teaspoon Clear Vanilla Extract 
ip- 145] 
4 cups sifted confectioners suger 
(about 1 16.1 
2 tablespoons milk 
In large bow, cream shortening and 
kutter with electrec mixer, Add vanilla. 
Gradually add sugar, one cup at a 
time, beating wall an medium speed, 
Scrape sides and bottom of bowl 
oftar. When all sugar has been mixed 
in, icing will appear dry. Add тйк 
and beat at medium speed until light 
and fluffy. Каер bowl covered with a 
damp cloth until ready ta use, For best 
results. keen icing bowl in refrigerator 
when not in use. Refrigarated in an 
airtight container, this icing can be 
stored 2 weeks. Rewhip before using. 
Makes about 3 cups. 


For thin (spreading) consistency icing. 


add 2 tablespoons light corn syrup, 
water or milk. 

For Pure White being 

{stiif consistency), omit batter; 
Substitute an additional ê cup 
vegetable shortening fcr butter and 
teaspoon No-Cotor Buber Fiavar 
ip. 1251. Add up to 4 tablespoons light 
com syrup, water or mik to thin for 
icing cakes. 


Chocolate Buttercream 
Icing 

Add 34 cup cocoa powder (or three T 
az. squares unsweetened chocolate, 
meted) and an additional 1-2 
tablespoons mik to buttercream icing. 
Mix until wall blandad. For a unique 
change of pace, substitute 16 їо 1% 
teaspoon Witton Candy Flavars (р. 199) 
for vanilla extract. 

Chocolate Mocha leing: Substitute 
brewed strong coffee for milk in 
Chocolate Buttercream recipe, 
Darker Chocolate being: Add an 
additonal Уз cup cocoa powder for 1 
additional Tar square unsweetenad 
chocolate, melted] and 1 additional 
tablespoon milk to Chocolate 
Buttercream Icing. 


Snow-White Buttercream” 

Icing (Stiff consistency) 

35 cup plus 3 tablespoons water, 
divided 

Va cup Meringue Powder ір. 145) 

12 cups sifted confectioners’ sugar 
{about 3 ba-l, divided 

114 cups Solid vegetable shortening 

3 tablespoons light corn syrup 

44 teaspoon salt 

X teaspoon Mo-Color Almond Extract 
ip. 145) 

% teaspoon Clear Vanilla Extract 
ip. 145) 

Vs teaspoon No-Color Butter Flavor 
ip. 145) 

In large bowl, combine #4 cup water 

and meringue powder, whip with 

elactric mixer at high speed until 

peaks farm. Add 4 cups sugar, one 

tup at à tima, beating at [nw speed 

after each addition. Add remaining 

B cups sugar and 3 tablespoons 

water, shortening and eem syrup in 

3 additions, blanding well after sach. 


Add salt and flavorings; beat at low 

speed until smooth 

Makes about 7 cups. 

For thin (spreading) consistency icing. 

add up ta 4 more tablespoons each 

watar and ear syrup. 

MOTE: Recipe may be doubled or 

halved. 

Royal Icing 

3 tablespoons Meringiae Powder ёр, 145] 

4 cups sifted confectioners suger 
(about 1 1h.) 

B tablespoons water ! 

Beat all ingredients at low speed For 

7-10 minutes [10-12 minutes at high 

spead for portable mixer) until icing 

Torms peaks. Makes about 3 cups. 

When using larga countertop mixer 
or for stiffer icing, use | tablaspaon 
lass water. 

Thinned Royal Icing: Tp them for 

pouring, add 1 teaspoon water per 

eup of royal icing. Use graase-free 

spion ûr spatula tp stir slowly, Add 

16 teaspoon water at a tima unt? you 

reach proper consistency, 


Stabilized Whipped Cream 
Icing 

Vs pint {1 cup) heavy whipping cream 
2t3blespoons confectioners’ sugar 
2 tablespoons Pipsng Gel lp. 145) 
ta teasnpan Clear Vanilla Extract 

Ip. 145} 
Combine whipping cream and sugar 
in mixing bowl. Whip to soft peak 
stage. Add Piping Gel and vanilla, than 
continue to whip until stf peaks form. 
Do not overbest Makes 12 to 2 cups. 
As an alternabye, you can use 
frozen non-dairy whipped topping ar 
packaged topping mix: Thaw frozen 
whipped topaing in refrigerator before 
caloring er using for decorating, Usa 
packaged topping mix immediately 
after preparing. По not allow either 
ta stay at rom temperature, as it 
becomes too soft far decorating. Store 
decorated cake in refrigerator until 
ready to serve. 


Heated Wilton 
Ready-To-Use Decorator 
Icing (p. 145) 


Open icing container, remove fail. 
Microwave at 30% (Defrost) Power for 
20-30 secands, stirring atleast pnra, 
until таай to pour. ІЁ a microwave is 
unavailable, icing container бай be 
heated оп a warming tray arin a pan 
of hat water an a stove. 


Color Flow Icing Recipe 

(full-strength for outlining) 

% cup + | teaspoon water 

3 cups sifted confectioners’ sugar 
about 1 Il.) 

2 tablespoons Calor Flow Mix |p. 1451 

With elactric miner, using grease-free 

utensils, blend all ingredients on low 

speed for 5 minutas. ЇЇ using hand 

mixer, use high speed. Color Bow icing 

“crusts quickly, so keep bowl cowared 

with a damp cloth while using. Stir 

m багай icing color. Makes about 

2 tups 

Thinnad Color Flow: Ta fill in an 

outlined area, the recipe abowe 

must be thinned with $2 teaspoon nf 

water par t4 cup ûf icing (just a few 

drops ata time às you near proper 

consistancy! Use grease-irea spoon 

ar spatula te stir slowly, Cobar Bow 


is ready for filling in outlines when a 
small amount dropped inta Fie mixtura 
takes а count of ten to disappear. 
NOTE: Color flow designs taxe a long 
tima to dry. 50 plan ta do pour color 
flows piace up at least 2 ar 3 days in 
advance 


Poured Cookie Icing 

This icing dries to a shiny, hard finish. 
Great 1o use as icing ar tû outline and 
fll in with tip 2 ar 3. 

1 cup sifted confectioners’ sugar 

2 teaspoons milk 

2 teaspoons light corm syrup 

Place sugar and milk in bowed. Stir until 
thoroughly mixed. Add corn syrup; mix 
well. Far filing im areas, use thinned 
icing [add small amounts of light conn 
syrup until desired consistency is 
reached). Makes about 1 cup. 


COOKIE RECIPES 


Roll-Out Cookies 

| cun [2 sticks] unsalted butter, 
sened 

| 3$ cuns granulated sugar 

| egg 

1% teaspoons Clear Vanilla Erect 
ip- 145] 

Ve teaspoon Mo-Color Almond Extract 
(p. 145) 

234 cups all-purpasa flour 

2 taespoans baking powder 

1 teaspoon salt 

Preheet oven tp °F. In large bowl, 

beet butter and sugar with electric 

mixer until light and Pufy, Add egg 

and extracts; mix wall. Combine Four, 

baking powder and salt; add to butter 

mixture 1 cup at а інте, mixing after 

each addition. Do not chill dough. 

Divide dough inta 2 balls. Ona floured 

surface, roll each бай inta a circle 

approximately 12 in. wide and 1 in. 

thick. Dip cookie cutter in flour bafare 

васп use, Bake cookies on ungreased 

cookie sheet 6-7 minutes or unti 

cookies are lightly brewed. 

Makas about 3 doren cookies. Recipe 

may be doubled. 


Spritz Cookies 
Tia cups (3 sticks) butter, sottaned 
1 cup granulated sugar 
1 egg 
2 tablespoons milk 
teaspoon Clear Vanilla Extract 
(а, 145} 
V teaspoon No-Calor Almond Extract 
ip. 145) 
3% cups all-purpose flour 
Treaspoon baking powder 
Preheat oven to 4795F. In large bowl, 
beat butter and sugar wath electric 
mixer url light and fluffy. Add agg, 
milk, extracts; max well, Combine 
flour and baking powder; gradually 
add to butter mixture, mixing to make 
a smooth dough, Do not chill. Place 
dough into cookie press amd press 
cookies onto ungreased cooxse sheet 
Bake 10-12 minutes ar шті бду 
browned around edges. Remove 
cookies from cookie sheet: cool on 
codling gred. Makes 7-8 dozen cookies. 


Grandma's Gingerbread 
Stû 5 Vs cups all-purpose flour 

1 teaspoon baking soda 

1 teaspoon salt 

2 waspoons groured ginger 
1їйа5рюбпё ground cinnamon 


"Changes in Wittee’s tradional recipes have been made dun to Trans Fat Free Shortening replacing Hydrogenated Shoetening 
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| teaspoon ground nutmeg 

| taaspaon ground claves 

1 сий sobd vegerab^a shortening 

1 cug granulated sugar 

Ts cups urssulphurad molasses” 

2 eggs, beaten 

Preheat oven to 375^F. Thoraughiy mix 
Пош, baking soda, salt and spices. 
Malt shortening in larga saucepan. 
Coal slightly. Add sugar, molasses and 
eggs To saucepan; mar well, Add 4 
cups dry ingrediens and mix wall. 
Turn mixture onto lightly figured 
surface. Knead in remaining dry 
ingredients by hand. Add a little marg 
flour, if necessary, ta make finm dough. 
On faured surface, roll out 76 to 

па in. thick for cut-out cookies, Bake 
оп ungragspd сабар sheet, small 

and medium-sized cookies tor 6-10 
minutes, large cookies for 10-15 
minutes. Makes 40 medium-sized 
cookies. 

NOTE If you're not going to use your 
gingerbread dough right away, wrap 
in plastic and refrigerate, Refrigerated 
dough will keep far à week. 

? Substitute 1*3 cups Ву com 

syrup for molasses to make Blonde 
Gingerbread. 


SPECIALTY 
RECIPES 


Chocolate Mousse 
1 envelope unflavored gelatin 
Va cup liquid (water, Шушаш, 
strong coffen) 
1 package [34 oz] regular chocolate 
pudding mix NOT INSTANT 
115 cups milk 
È ounces bitterswieat nr semi-sweet 
chocolate 
1 cup heavy whipping cream 
A cup confactinners sugar 
In small bowi, sprinkle gelatin ower 
liquid: lef stand until softened, about 
5 minutes. Set aside. 
In medium saucepan, whisk together 
pudding mix and milk. Bring to a bed, 
stirring constant: remove from hear. 
Add chocolate and softened gelatin; 
stir or whisk until smooth. Transfer to 
bowl, place bowl in another bowl filled 
with ica. Whisk unti vary coal and 
thick. Whip cream with sugar; fald into 
pudding mixture. Chill until thickened 
before piping or ready to serve. 
Makes about 4 cups. 
For Mocha Mousse: 
Use t4 cup strong coffee for liquid. 
Substitute vanilla pudding mix for 
chocolate. 
Reduce chocolate ta 3 ounces 
Н desired, add 1 teaspoon instant 
coffee for extra coffee flavor. 


Shortbread Cookies 


Шве with Push W Print Cotter Sets (o. 205). 


1 cups (3 sticks) butter, softened 

1 cup granulated sugar 

ve teaspoon salt 

6 egg yolks 

2 teaspoons Pure Vanilla Extract 

û cups all-purpose flour 

In large bowl, cream butter, sugar 
and salt with electric mixer uri light 
and fluffy. Add egg yolks one ata 
tima, mixing wall after each addition. 
Add vanilla. Add four: max pust until 
combined. (Note: Dough can be 
Dred with Wiran being Color, Add 
small amounts until desired соаг is 
reached.) Divide dough in half. Prass 
йаш to flatten; wrap with plastic 
wrap. Refrigerate at least 2 hours or 
overnight. 

Prahest oven to STF Wark with one 
dough disk at a time. Let chilled dough 
апа at room temperature far Hi 
minutes. Lightly four work surface and 


rail dough +û to 4 in. thick, Depress 
imprint disk into four, than cut and 
imprint cookies. Gather scraps and roll 
dough again ta make more соосес. 
For best results, depress disk into flour 
after each usa. 

Carefully transfer cookies to an 
ungreased cookie sheet, leaving 1 in. 
between cookies. Bake 14-16 minutes 
ar until edges аге Бау browned. 
Remove cookias from cookie sheet 
and cool completely on cooling grid. 
Makes about 2 dozen cookies. 


Sugar Cookies 

(for pan-shaped cookies} 

1 cup (2 sticks) butter, softened 

Tz cups granulated sugar 

Гап 

12 teaspoons апаа Extract (р. 145] 

V teaspion Almond Extract (optianall 
|р. 151 

24 cups all-purpose flour 

I teaspoon salt 

Preheat стап to 30°F. Lightly spray 

pan ar mold cavities with vegetable 

pan spray. ^ 

In large bowl, beat butter and suger 

with elactric mixer at medium speed 

until well hended. Beat in agg and 

extracts; mix well. Combine flour 

and salt; add 10 butter mixture. Baat 

until well blended. Press dough into 

propared mold or pan, filling to 4 

in. беер, 

Bake 12-15 minutes or until light brown 

ground edges. Сок in рап 10 minutes. 

Carefully remove cookies. Coal 

completely an cooling grid. Makes 

about 3 dazan cookies. 


Spooky Popcorn 

1s cup granulated sugar 

Ye cup Enpopped рорсогп 

Ya cup vegetable ail 

Leal Green, Lamon Yellow [cing Colors 
Str all ingredients together in popcom 
papper ог in heavy pan on stovetop. 
Pog and serve. 


CANDY RECIPE - 
Basic Ganache 
- and Truffles А 


Maz Candy Mette" (р. 196) 
“cup heavy whipping cram 
(Chon candy уой can use a food 

; processor). Heat whipping cream 
in saucepan just to boiling роти. Do 
пос Бай. Remove from heat and add 
ENIM CIAM MO 


DD ate Fio ope. 
above, using 1 cup whipping cream, 
г Allow mixture to sat and cool te тойт 
temperature [mixture will have ће. 
"consistency of pudding: this may take 
1-1 hours). Whig on high speed with 


TELS 


i for flavor, if desired, Sr email amooth 

- und eran Refrigerate unti firm, | 
Fell inte 1 in. diameter balls. Can be. 
used as center for dipped candies, 
served plain or rolat (mets, COLON 
or cocoa powder Store truffles in 

 relrsperator up to 3 weeks, Makes 

about 2 dozen (1 in.) balls, 

| аон dene 
add | te tablespoons whipping — 

cream. Position cake on wire rack 
over drip pan. Peur gaze anta imi 
and work nut toward edges. || 
` NOTE Cake may be lead first in 
г buttercream. Let icing set, then 

| "pour оп gamata glaza. f esta has 
в perfect surface, hor mile i 
needed. 


ROLLED FONDANT AND GUM PASTE RECIPES 


Fondant is rolled out and used as a covering Таг any firm-texqured cake, pound cake or fruit caka, 
which is traditionally first covered with в layer of marzipan to seal in flavor and moistness of the 
cake. A fight layer of buttercream icing or apricot gleze may also be used. Cakes covered wah 
rofed fondant can be decorated with royal ог buttercream iting, Wilton also offers convenient 
Ready-To-Lse Rolled Fondant (р. 149) for easy-to-handle fondant with no тїп. 


Rolled Fondant 
1 tablaspoon plus 2 teaspoons 
unflavarad gelatin 
‘a cup cold water 
Le cup Wilton Glucose (р. 148) 
2 tablespoons solid vegetable shortening 
Titablespoon Wilton Glycerin [р. 149) 
icing color and flavoring, as desired 
B cups sifted confectioners’ sugar 
[about 2 ibs.) 
Combine gelatin and cold water, let sland 
until thick. Place gelatin mixture in top of 
double [капат and heat until dissolved. Add 
glucose, mix well Stir in shortening and 
just before complotety melted, remove from 
heat, Add ghycerin, flavoring and colar. 
Cool unti tukewarm. Next, place 4 cups 
confectioners’ sugar in а Ьом and make 
a well, Pour the lukewarm gelatin mixture 
into the well and stir with à wooden spoon, 
mixing in sugar and adding more, a litte at 
a time, until stickiness disappears. Knead | 
in remaining sugar. Knead until the fondant 
is smooth, pliable and does not stick tà 
your hands. IF fondant is too soft, add more 
sugar, if tno stiff, add water {а drop at à 
tmel. Use fondant immediately or store. 
in airtight container in a coal, dry place. 
Do nat refrigerate or freeze, When ready 
to use, knead again until sait. This recipe 
makes approx. 38 oz., enough 10 cover a 
10 x 4 in. round cake. 
Extra-Firm Rolled Fondant 
Use this recipe for à fondent with the extra 
body and piability idea! for making drapes, 
swags and elaborate decorations. 
120 2 teaspoons Gum-Tex |р. 148] | 
24 or Ready-To-Use Rolled Fondant [p. 149) 
Knaad Gum-Tex into fondant until smooth. 
Store m an airtight container ov tightly 
wrapped in plastic. 
Gum Paste 
Clay-like gum paste can be rolied thinnar 
than fondant for finer deta®. бит paste 
dries hard and is meant for decoration 
oniy; ramowe fram cake бога serving, 
For perfectly mixed gum paste whenever 
you nead it, try Witton Ready-To-Use Gum 
Paste (р. 148) 
1 tablespoon Gum-Tex Ip. 149) 
3 cups sifted cantectionars sugar 
{айаш 53 th.) 
1 heaping tablespoon Glucose (p. 148) 
4 tablespoons wanm water 
Т cup silted confectioners’ suger 
[save Ul ready ta usel 
In а large bowl, mix Gum-Tex into 3 cups 
confectioners’ sugar. Make a well in the. 
canter and set aside. Mix water and 
glucosa in a glass measuring cup and 
blend, heat in microwave on high for about 
30 seconds until mixture is clear. Pour into 
well of 3 cups confectioners sugar and mix 


uni well blended (mixture wal be very sof), 


Place mixture in à plastic bag end seal 
Tightly: lal mixture rest at room temperature 
for B hours or overnight. Knead remaining 
confectioners’ sugar into gum paste when 
yOu are ready to use it. As you work it in, 
gun paste will whiten and sohen. 


Apricot Glaze 

ideal for preparing а ceka for fondant or for 
crumb-coating cakas before icing. 

1 Cup apricot preserves 

Heat praservees to boding. sirain. Brush on cake 
white glaze is still hot. Let dry: Glaze will dry ta а 
hard finish in 15 minutes or less. Makes enough 
to cover a 10 x 4 in. caka, 


Thinned Fondant Adhesive 

Use thes mixture when attaching dried fondant 

ta other fondant decorations ar for attaching 

frashty-cut fondant pieces to lollipop sticks ог 

florist wire. 

1 oz. Witton Ready-To-Use Rolled Fondant (p. 1431 
(Туа in. ball} 

"teaspoon water 

Knead water into fondant until it becomes 

softened and sticky. To attach a fondant 

decoration, place mixture in decorating bag 

fitted with a small round tip, or brush on back of 

decoration. Recipe may be doubled. 


Gum Paste Adhesive 
This agsy-tc-make “glue” will hold your gum paste 
Rowers and other decorations together, 


1 tablespoon Wilton Meringue Powder (р. 145) 
tablespoon water . 
Mix Meringue Ромит and water Together; add 
more water if mixture is too thick, Brush on 
decorations. 
Chocolate Fondant 

Tpk. (14 ог.) Dark Cocoa Cardy Malts Ip. 196] 
Ve cup light corm syrup 


> aM oz. White Ready-To-Use Rolled Fondant 


lp. 148) 
Brown ar Black Icing Calor |р. 148, optional) 
Malt Candy Metts folowing package directions. 
Add corn syrup; stir to blend, Тигп out mixture 
(тїй waxed paper, let stand at room temperatura 
to dry and harden several hours, Wrap well and 
store at room temparature until ready to continue 
with recipe. 
Knead small portions of candy mixture until soft 
and pliable. Knead softened mixture inte fondant 
until smooth and evenly colored. If darker color is 
desirad, knead in icing color. 


Quick-Pour Fondant Icing 


B cups sifted confectioners sugar (about 115 05.) 


^W Cup water 
2 tablasapors fight com syrup 


1 teaspoon No-Color Almond Extract (p. 145] 


‘Witton leing Cobors (p. 148] 


Cakes should be covered with apricot glaza 

(еве racipe above) or a thin coating of 
buttercream icing. Let set 15 minutes before 
cowering with fondant. 

Place sugar in saucepan, Combine water and 
com syrup. Add to sugar and str until well mixed, 
Place over bow heat. Don't allow temperature af 
fondant to exceed 100°F, Remove {rom heat, stir 
in flavor and i icing color, To covar, place саке 

of cookies on cooling grid over a drip pan. Pour 
fondant into center and work towards edges. 
Touch up bare spots with spatula, Let sat. Excess 
fondant can be reheated, Makes 21% cups, 


HOW TO COLOR AND FLAVOR FONDANT 


You can easily tint our White Ready-To-Usa Rolled Fondant (р. 149) or the Rolled 
Fondant recipe above) using Wilton Icing Colors (р. 148]. Using a toothpick, 
add icing color, a little at a бте, and knead into fondant until color is evenly 
blended. Wilton Ready-To- -Use Rolled Fondant has a mellow flavor which can 
be enhanced using Witton No-Color Butter Flavor, Clear Vanilla Extract or 
No-Color Almond Extract Їр. 145). Knead flavor into fondant until well blended, 








Using Rolled Fondant 

The dough-like consistency of fondant makes it the perfect medium for 
creating ruffles and braids, stately molded accents, distinctive borders, 
fun trims and beautiful flowers. Decorators agree that fondant is an icing 
that is truly easy to work with. It's even easier with Wilton Aeady-To-lise 
Rolled Fondant (р. 148]—no mixing, no mess! 


COVERING THE CAKE 


Just follow our instructions far the right ways 
to knead, roll aut end lift the fondant, and 
you'll Find that cowering a cake rs easy. For 
instructions on covering Square, Petal and 
other cake shapes, saa the Calebrate With 
Fondant book, available pn p. 133. 

1. Prepare cake by lightly covering with 
huttercrearm icing. 

4, Before rolling nut fondant, knead it until 
Het a workable ыи шит 
consistency. IF fondant — 
is sticky, knead in а |! 
little canfectoners' 
sugar. Lighthy dust your 
smooth work surface 
or the Roll & Cut Mat 
and your ralling pin with 
confectioners sugar 
to prevent sticking. 

Roll out fondant sized 
to your cake [seg 
“Fondant Amounts,” at 
right]. Ta keep fondant from sticking, Ift and 
move as you roll. Add more serials 
Sugar if needed. 

3. Gently lift fondant over 
ralling pen and position 
on caka. 

4. Shape fondant to sides 
of cake with Easy- 
Glide Smoother. Wa 
recommend using the 
Smoother because the 
pressure af your hands 
may leave impressions 
on tha fondant 
Use tha straight edge of 
the Smoother ta mark 
fondant at the base j 
of cake, Trim off excess fondant using a 
spatula ar sharp knife. 

5. Smooth and shape fondant on cake using 
Easy-Glide Smoother (р. 1411. Beginning 
inthe middle of the cake top, move the 
Smoother outward and down the sides to 
ЕПШШ and shape fondant to the cake and 
remove air bubblas. If an air bubble appears, 
insert а pin on an angle, release air and 
smaoth the area again. 








COVERING LARGE CAKES 


In most cases, the smaller your cake; the easier it will be to cover with 
rolled fondant. However, there is an easy way to position and smooth In 
fondant an cakes that are 12 in. diameter or larger. Follow the steps below to. — 


lit fondant onte the cake without tearing. 


1. Cover cake lightly with buttercream icing. Roll out fondant sized to fit your саке, 





FONDANT AMOUNTS 

Use this chart ta determine how much Ready- 
To-Use Rolled Fondant to buy. Wilton Fondant is 
available in 24 oz. [1 1b., 8 oz} ar пт. 

(5 15.1 packages. Amounts fisted do nat include 
decorations. 


Cake Shape Cake Size Fondant 

Rounds Bin. 18 02. 
4in. high Gin. 24 02. 
їйїп. 38 az, 
12 in, 3B az. 

Win 7207. 

18 in. 108 oz. 

18 in 140 02, 
Rounds Bin. 14 oz 
3 in. high Bin, 18 az 
10 in, 35 п. 
12 in. 36 pz. 
14 in. 48 oz. 
18 in. 12 üt. 

18 in. 108 nz. 
Sheets їх іп. 30 oz 
2 in. high 8x 13 in 40 oz 
11x 15 in, 60 az 
i2 x 18in. 80 az 
Ovals 715x55 in 2502 
4 in. high 1075x785 in Жог 
135x38in. 48 07 
16.5 x 12,4 m. Т2 ог. 
Hearts Bin 18 az 
4 in. high Bin 26 02. 
Sin i? пт. 
10 m. 35 oz. 
12 in, a8 og 
14 in, 712 дә. 
16 in, ВЕ az. 
Petals Bin. 18 az. 
4m. high Чіп 30 az. 
12 in. 45 az. 
15 in. 7202. 
Squares B in. Moz. 
à in, high Bin. 38 01. 
IO in. 48 az 

12 in. Tor 
14 in, Bê nr 

1B in. 120 oz 
Hexagons Bin 18 02. 
4 in. high din ЗЕ nz. 
12 iñ. 4B pz. 
15 in. 94 oz. 
Paisley 8 x & in. 20 oz 
4 in, high 12.75 x 8 in. 48 oz 
I7 x 12 in. Hoz 
Diamond 10.25 x 7,4 in. 24 û2 
4 in. high 15x 11 in. 3B ar 
1825 x 1425 in, Bl ar 





2. Slide a lerge cake circle that has baen dusted with confectioners’ sugar under the rolled 
fondant. Lift the circle and the fondant and position over cake. Gently shake the circle to sida 
the fondant off and into position on the cake. Smooth and trim as described above. 


USING FONDANT IMPRINT MATS (p. 150) 


1. Вей out fondant *& in. thick 
usmg rolling pin 

2 Lift fondant onto Fondant 
Imprint Mat using rolling 


3. If fondant is on top of Fondant 
Imprint Mat, smooth by pressing 
firmly with Wilton Easy-Glide 
Fondant Smoother (р. 151) or 





4. Litt Fondant Imprint Mat 
with fondant attached and 
center imprinted fondant 
on cake. Peel back mat. 


ріп. Dr, place Fondant roll with rolling pin, If fondant is Smooth fondant around 
Imprint Мат on top of below Fondant Imprint Mat, roll cake by gently pressing 
rolled fondant. with rolling pin. with heel af hand. 
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Tip Techniques 


Your icing turned out great—now you're ready to learn how to pipe beautiful shapes on your cake. Stars, shells, dots, lines and other techniques are 
the foundation of your decorating knowledge. We'll tall you step-by-step how to pipe each one, including the angle, pressure and movement to use for a 
uniform look. With practice, you can build on these basics to create many other impressive designs. 


ROUND TIPS 

Dot 

Pipe dots for flawer centers, faces, figure 
piping and border affects. When making larga 
dots, lift the tip as you squeeze to allow icing 
to Till cart completely. 


тш 


Practice With: Tip 3 

Icing Comsistency: Medun 

Bag Position: 90° 

Hold Tip: Slightly shows surface 

1. Hold the bag straight up with the tip slighty 
above the surface. Squeeze the bag and 
keep point of the tip in icing until the dat is 
the siza you want. 

2, Stop squeezing the bag completely before 
yeu Mt the tip from the dot. 

3. Lift tip up end pull away from piped dot. 


Ball 

An important technique ta master, the ball 
shape makes bold borders and is the first 
step to шат for figure piping. Vary the basic 
look by adding stars, dots ar spirals on the 
ball shapes. 





Practice With: Tip $ 

leing Consistency: Medium 

Bag Position: 30* 

Hold Tige Slightly above surface 

1. Squeeze the bag, applying steady even 
prassura. As the scing bagins to build up, 
raise the tip with it, but keep the tip end 
buried in the icing. 

4, Stop squaazing as you bring the end of the 
ta to the surface. 

3. Lift the tip up and pull away from your 
Poed ball. Use the edge af tha tip to shave 
off any paint so that your ball is nicely 
rounded, 


Bead 
I! you can pipe a shell, you can pipe a 
haad—tha movaments are similar, To pipe 
a bead heart, simply pipe опе bead, than à 
second, joining the tails. Smooth tagether 
using а decorator brush. 

ДЕ 


Practice With: Tip 5 


being Consistency: Medium 
Bag Positiont: 45° at 3:00 12:00) 
Held Tip: Sightly above surface 


1. Squeeze as you lift tip slighty sa that icing 
fans aut. 

2 Relax pressure as you draw tha tip dawn 
and bring the bead їо a point 

3. Та make a bead border, start the end of 
your next head so that the fanned end 
covers the tail of the preceding bead to 
farm an even chain, 


fTha бейге instructions in tis Dacorating 

Guide will lisi tha correct direction far baking the 
bag. When the bag directon ditars for la&thiaeded 
detorators, Mal direction well be listed in parenthesas, 
For exemple, when a bag is to be held at 200 fora 
right-handed decorates, ir should be held at 9400 tora 
lett-farded decoratur. 
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Printing 

Practice With: Tip 3 wah message press 
icing Consistency: Thin 

Bag Positiont: 45° a: 200 [8:090] 

Hold Tip: Lightty touching surface 





You may pipe letters fraahend, pipe over а 
pattern traced wah a toothpick, or pipe 

after imprinting letters with a message press. 
If you ага using а message press, let icing 
crust slightly, then imprint the message 

Wilh a Steady, ever pressure, squeaze out 

a straight line, lifting the tip off the surface 

ta lat icing string drop. To prevent tails from 
farming, be careful to stop squeezing before 
you touch tip to surface and pull away. Ba 
sure the end of the tip is clean betore you go 
on tn another ling 


Writing 
Practice With: Tip 5 
icing Comsistamcy: Thin 

Bag Positiont: 55^ 21 300 (6:00) 
Hobi Tip: Lightly towching surfaca 
si) TAM | 


- m 


ES m 












i TUR LUI. ИЛИН ИШ! 
You may pipe letters freehand, pipe over à 
pattern traced with a toothpick, or pape after 
imprinting betters with a message pass. I 
yOu аге using a message press, leticing 
crust slightly, then imprint the message. 
Steadily squeeze, g'iding along the surface іп 
a smooth, continuous motion. Use your arm, 
nat your fingers, to form each fina, latter or 
word. Каёр your wrist straight, moving your 
entire forearm as a single unit, After you 
begin to master the curves and swings of 
the latters, lift the tip up slightly as you write. 
Youll find you have more control if yeu lat 
the seing draw out slightly over the surface 
as you Write. 


Note: Left-handed decorators may have to 
adjust the bag position to fit their writing 
style. 


Outline 

Characters or designs are often outlined first, 
then piped in with stars or даде. Üutlines 
are used for facial faatures, tao, Color flow 
plaques are also outlined before icing is 
flawed into the shape. 





| ial UT LET 


Practice With: Tip 3 

Icing Consistency: Thin 

Bag Position? 45° at 200 (9-00) 
Hold Tip: Sightly above surface 


1. Touch tip to surface. Raise the tip shightlhy 
and continuie ta squeeze. 

2 The icing will flow aut of the tip while you 
direct it along tha surface. 

3. Та and, stop squeezing, touch tip to surface 
and pull away. 

То Pipe-In 

After outlining, using the same tip, squeeze 

out rows ûf lines to fill arga. Pat icing down 

with fingertip dipped in cormstarch or smooth 

with dampaned art brush. 





Drop Strings 

These flowing strings are & beautiful way 

to adom the sides of a cake. The trick to 
making drop strings is to pull the bag towerd 
you.as the string drapes dawn. If you "draw" 
ihe string with the tip, you won't achieve 

a pretty curva and your strings will tend to 
break. Pipe at eve level to your cake sa that 
Strings line up evenly. The Cake Dividing Sat 
(р. 138] is а great help in accurately dividing 
and marking your сака for even drap strings. 


Single Drop Strings 





Practice With: Tip 3 

icing Censistency: Stiff 

Bag Positiont: Shoulder level at 427] (7-30) 

Hold Tip: Lightly touching surface to attach 

T. With a toothpick, mark horizontal divisions 
on cake in tho width you desira. Touch 
tip tb first mark and squeeze, pausing 
momentarily sa that icing sticks to surface, 

2. Whale squeezing, pull tha bag toward you. 
Continue squeezing to allow the icing to 
drape naturally into an arc. 1509 will drag 
hy itsali—da not move the tip down with 
the string. The end of the tip should be the 
same distance from the surface as the 
width fram point ip poënt on your cake. 

3. Stop pressure before you touch tip ta 
sacond mark to end string. Repeat, keeping 
drap strings uniform in length amd width. 


Multiple Drop Strings 

Try a different color far each row of multiple 
drop strings—put holiday colors together to 
raally drass up your caka. 


LR NI 













To add multiple rows of strings, mark the cake 
for the deepest row and pipe that row. Return 
to the first drop string point, squeeze the bag, 
and drop a string with a slighthr shorter arc 
than in tha first raw. Join the end af this string 
to the end of the corresponding string in the 
first row, Repeat the process far a third row of 
drop sings above the sacond. 


STAR TIPS 
Star 


Practice With: Tip 16 

being Consistency: Medium 

Bag Positien: 30* 

Hold Tip: Between Wand ¥ in, above surface 





hi " ПИЯ i: 


1, Hold the decorating bag straight up, with 
the tip between Yê and 72 in. above tha 
surface, while using your other hand ta 
hold the ng steady. Squeeze the bag to 
larm а star. Increasing or decreasing the 
pressure changes the size of the star, 

2. Stop squaazing the bag completely before 
you bit the tip from the star, 

3. Litt the tip up and pull away from piped star. 


Puli-aut stars add even more dimension tà 
your caka. Ta make them, hold bag at a 45° 
angle to surface. As you squeeze eut icing, 
pull tip up and away from cake. When your 





mound is high enough, stop pressure and pull 
tip away. Work from bottom to top of area to 
be covered with publ-gut stars. 


Star Fill In 

Because these close-together stars require 
sa much piping from the same bag, it's а good 
ides to keep replenishing the icing. Replenish 
icing whan it gets soft or stars will ba poorly 
defined. 





Practice With: Tia 16 

icing Consistency: Mecum 
Bag Position: 30° 

Hold Тїр: 72 in. above surface 


1. Pipe a row of stars evenly and clase 
together, adiusting the tip position 
slightly each time зо that the points of 
the stars interlock and caver the area 
without gaps. 

2. Pipe а raw of stars beneath the first, again 
adjusting tip position то chose апу gaps. 

3. Continue to fill in entire area. 


Zigzag 

A quick and popular wey te fill in outlined 
areas, perfect far ribhad sweater and cuff 
affects. You can use tight zigzegs to cover the 
entire side of your cake—they look great! 







Practice With: Tip 15 
Icing Consistency: Мейит 

Bag Positiomt: 45° at 3:00 (9:00) 
Hold Tip: Lighzly touching surface 


1. Steacily squeeze end mave your hand ina 
tight up and down mation. 

2. Continue piping up and down with steady 
pressure. To and, stop pressure and pull 
lig away. For more elongated zigzags, 
move your hand to the desired height while 
maintaining а steady prassura. For a more 
relaxed look, just increase the width as you 
mose the bag along. 

3, Repeat as you move in a straight line with 
consistent up/down mation. 


Shell 

Most popular icing technique of all, the shell 
is the basis for many borders. Lift tip slightly 
when piping shells to avoid a bumpy look. 


e Dk 


Practice With: Tip 21 

icing Consistency: Madum 

Bag Position: 45° at E00 

Hold Tips Slightly above surface 

1. Hold the bag in the 6:00 position š0 that you 
ran pull tha bag toward you. The tip should 
be slightly above the surface. 

2. Squeeze hard, letting the icing fan nut 
generously ав it lifts the tip—do not list the 
bag. Gradually relax your pressure as you 
lower thi Gp until it touches the surface. 

3. Stop pressure and pull the tip away, 
without liftiag it alf the surface, ta draw the 
shall to a point. 

4. То make a shell border, start the end af 
your next shell so that the Таппай end 
covers the tail af the preceding shell to 
form an even chain. 





Rope 
Finish your piped baskets with pretty edging 
and handles. Excallent far western or nautical 
themed cakes. You can make а great-looking 
rape with star or round tips (ог basketweave 
tips, ridged ar smooth side up. 








Practice With: Tip 21 

icing Consistency: Medium 

Bag Positiont: 45° at 4:30 (7:391 
Hold Tip: Lightly touching surface 


1. Using a steady, even pressure, mova the 
tip in a gentle sideways "S^ curve. Stop 
pressure and pull tip away. 

2. Insert tip under the bottom curve of the "57 
shape, 

3. Squeeze ihe bag wih steady pressure as 
you pull dawn, then ltt the tip. Move up and 
over the ipil of the "5^ as you continua to 
squeeze and form a boak. 

4. Keep spacing as even as possible and pipe 
“87 curves uniform in thiskness, length and 
overall siza. Ва sure to tuck the tip into the 
bottom curve of the previous "3^ before 
you bagin squeezing to insure the clean, 
pantnunpus lpok pf a rope. 


Rosette 

Practice With Tip 16 

icing Consistency: Medium 

Bag Position: 90° 

Hold Tip: Lightly touching surtace 
1 ox 


= 


squeeze out icing to form a star and, 
without releasing pressure, move the tip in 
a tight. complete rotation, starting at 9400 
(00), moving to 12:00. . . 

2. then to 3:00 19:00) and 6:00. . . 

3. and ending back at 500 [3:00]. 

& Stop pressure and lift bp awey, 


BORDER 


Fondant Rope Border 


LAL lil ian 
ШИЙ 


INI 


in. diameter. You will naad 4 pieces 36 in. 
long for cake border; twist 2 ropes togethar 
to make each rope section. Lay pieces sida 
by side and gently press together atone 
end to join, 

2 Holding the joined end in à stationary 
position, twist the other and 2 10 3 complete 
tums. Continua twisting as needed. 

3. Attach rope tn bottom border using a damp 
brush. Meisten cake slightly and position 
rope, pressing ends lightly to secure. 





. Keeping the tip slightly above the surface, 





MULTIPLE TIPS 
Swirl Drop Flower 


The swirled book adds à nice motion effect to 
tha cake. You must squeeze and tum atthe 
same time, 






| Hi 
МАНА! FIN 

Practice With: Tips 20, X use Large Coupler 

Icing Consistency: Use royal icing: 
medium for flower, thin for center 

Bag Position: 9° 

Hold Tig: Slightly above surface 

1. Turn your wrist in toward you before piping. 
Hold bag straight up, just touching the 
surface. Tou will turn wrist a full twist. 
Staring with the Flat of your knuckles at 
9:00 15:00). As you squeeze out the icing, 
slowly turn your hand, with knuckles anding 
at 12:00. 

2. Stop squeezing and lift the tip away. 

3. Make a tip 3 dot flower center, halding your 
bag straight up end keeping the tip buried as 
you squeeze, Stop squeezing. than pull your 
Up up and awey. 


Icing Ribbon Roses 
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Practice With: Tip 104 
Icing Consistency: Use stiff consistency royal 
icing of Snow White Buttercream Icing 

Bag Position: 90° at 3.00 [3:00 

Hold Tip: Wide end touching cantar of flower 
nail 

Flower Nail: #7 

1. Starting at center of flower nail topped 
with a waxed paper square, tum nail 
counterclackwise as you Squeeze out а 
ribbon of icing, using evan pressure, 

2. Continue squeezing. wrapping the ribbon of 
icing around te farm a rasa. 

3. Slip waxed paper square with ribbon rase 

from nail and lat dry. 


PETAL TIPS 

Ruffle 

Everyone loves a ruffles graceful motion— 
ruffles always add interest to your cake, Use 
them as в top border, to frame a plaque or to 
trim dall dresses and baby bonnets, 





Practice With: Tip 104 

icing Consistency: Майит 

Bag Positiont: 45° at 3:00 (5:00) 

Hald Tip: Wide end Bghtly touching surface 
with narrow end facing down and away 
from sunece 


1. Keep the wide end af your tip touching tha 
cake with the narrow and down. Move 
wrest up to pull up icing. 

2 Move wrist down to completa one curl of 
the ruffle. 

X. Repeat up and down mation. 

4. Raise and bower the narrow end as you 
Move around the cake, Repeat this motion 
for the entire rute. 





Flower-Making Techniques 


Explore beautiful flowers and leaves, which add lovely color to your 
cake design. Create the magnificent rose—the most popular icing 
Hower of all. With practice, your flowers will have the just-picked look 


of real garden flowers. 


FLOWER NAIL 
FLOWERS 


ИШ] 


The Wilton Rose 

MOTE: It you are going to be placing your 
roses on your cake immediately, waxed paper 
squares are not readad. To remove finished 
roses, use the Flower Litter [p. 140. Slide 
Bower from liter anta cake, using a spatula, 


Practice With: Tips 104. 12 
icing Consistency: Royal or stiff buttercream 
Bag Positiont: Base 90° [straight шр; 
petals 45° at 4:30 (7-30) 
Hold Tip: For base. slightly above nail; for 
petals, wide end touching base 
Flower Naik #7 





1. Make the rose basa, using tip 12 and flower 
пай £7. Hold the bag straight up, the end 
of tip 12 slightly above the center af your 
waxed paper-covered flower nail. which 
is held in your other hand. Using heavy 
pressure, build up a basa, remembering to 
keap your tip buried as you squeeze, Start to 
lift the tip higher, gradually raisa the tip, and 
decrease the pressura. 

2. Stop pressure, pull up and lift away. The 
rose base should be 115 times as high as 
the rase tip opening. 


Eu т MT ^ D. uj 

3. Make the center bud, using tip 104. Hald nail 
containing base in your left (right) hand and 
bag with rose tip 104 їп right [left] hand. Bag 
should be at a 45° angle te the flat surfaca 
af tha nail and inthe 439 (7:30) position. 






The wide end of the tip should touch the 
cone of the icing base at or slightly below 
the midpoint, and the narrow end of the 
tip should point up and angled in over top 
of base. 

& Now you must do 3 things at the same time: 
squeeze the bag, move the tip and rotate 
the nail. As you squeeze the bag, move the 
tip up fram the base, forming a ribbon of 
icing. Slowly turn the nail counterclockwise 
(clockwise for lefties) to bring the ribbon 
of icing around to overlap at the top of the 
mound, then back down to starting point. 
Move your tip straight up and down only; do 
nat loop it around the base. 

5, Now you have a finished center bud, 





6. Make tha top row of 3 petals, Touch the 
Wide end of tip to the midpoint of bud base, 
narrew end straight up. 

7. Turn nail, keeping wide end of tip on base so 
that petal wall attach. Mave tip up and back 
doven to the midpoint of mound, forming the 
first petal, 

& Start again, slightly behind end of first petal, 
and squeeze out second petal. Repeat for 
the third petal, ending by overlapping the 
starting point af the first petal. Rotate the nail 
* turn for each petal, | 


jiya 








8, Make the middle row of 5 petals. Touch the 
wide end of tip slightly below center of a 
petal in the top raw. Angle the narrow and 
of tip aut slighty more than you did for the 
top row of petals, Squeeze bag and turn nail 
moving tip ug, than down, to farm first petal. 

10. Repeat for a total nf 5 petals, rotating the 

пай 15 turn for each petal 

11. The last petal and should overlap the firsts 

starting point. 





12. Make the bottom row af 7 petals. Teuch the 
wide end of tip balaw the center of a middle 
row petal, again angling the narrow end of 
tip outa little mare. Squeeze bag and turn 
пай ta and of fingers, moving бр up, then 
down to fprm first petal. 

12. Repeat for à total of 7 petals, rotating the 
nail tum for each petal 





starting paint- 
18. Slip waxed paper and completed rose from 
nail. This is the completed Wilspn Rose, 
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Flower-Making Techniques (cont.} 


Gum Paste Roses and Leaves 

isee Floral Frost, p. 77 and Setting the Gold 

Standard, p. 861 

1. In advance: Make n | \\ tit 
the rase center. Roll ita i M 






a Win. ball of gum ШИ \ i) 
paste and form into Ө | \ Hh 
a teardrop shape. | MI j i n 
Projects sted above — T MU 


use Gin, lengths of 
22- бг 24-cauge florist wire. Bend back end 
of wire inta a М їп, hook, Dip hook end into 
gum paste adhesive and insert at bottom of 
rase center, inserting halfway through base. 
Fress bottom of center to shape and smooth 
against wire. Let dry at least 43 hours. 


} 2 Roll out gum paste mma 
| | 


Ves in. thick. Using tha 
large rose cutter from 
the Stepsaving Kit 

[p. 153], cut blossom 
shape. Use a knife 

to make a X in. cut 
between each petal 
toward middle of blossom. Place on thin 
foam and use ball tool from 10-Ре. Fondant 
Gum Paste Tool Sat to soften adges of 
petals. Move blossom to thick foam and cup 
center by pressing in middle with ball teal. 


3. Apply gum paste 
adhesive to rose 
center. Insert tha 
wire holding the rose =") | 
center into the middle — | 
a? the blassam and uM ii 
thread blossom up to а 
the bottom of tha rosa 
centar. Visualize the petal blossom as a 
stick figure, with petals corresponding to 
“head”, “arms” and “legs”. Wrap the head 
petal around rase center, 


ҮТИ инн! 
ГҮ | 











4. Brush bottam hall 
ни ^m" aid TUM [| A 
opposite "leg with = EM 
adhasive and wrap zn р) | MN 
around the center bud. "i iy lr 


T Me t Qd 


V m | "M la PU 


Repeat fnr remaining 
petals. Gently press 
bottom to shape. 
Petals should overlap each other, Pinch off 
any excess qum paste from bottom. Furl 
back patal edges of the outer layer of petals 


| F Prepare the next 

| blossom; cut slits and 
soften adqus as above, 
Transtar to thick foam 
and usa ball tool ta cup 
the 2 “arm” petals. Turn 
over blossom and cup i ! 
2 “leg” petals and "head" pat Tum over 
blossom again and cup the center Brush 
adhesive on bottom of rose center; thread 
blossom anto ware. Brush the 2 “arm” petals 
with adhasive and attach, centering over 


the seams of the previous 2 petals. 
remaining petals with — AU M | 
adhesive and attach, ҮТ | 
spacing evenly, Press | af 





bottom to shape: pinch 
aH excess if needed. 


7. Add a third blossom; 
cut slits and soften 
edges as in sten 2. 
Transfer tà thick аат. 
Using the ball tool, cup. | | 
all petals. Turn blossom 
shape over and cup 
center. Brush adhesive 
on battam af rase center. Thread wire 
through the center of the blossom shape. 
Brush adhesive on bottom hall of patals as 
needed. 
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B. Turri rese over and bat 


petals fall naturally into 
place. Gently press 
petals against the rose 
center to attach. 





9. Roll out gum paste 1% 


їп, thick and cut calyx using calyx cutter 
fram the Stepsaving 
Set Brush bottom 

of rosa center wih 
adhesive and thread 
wire through center af 
calyx. Brush adhesive 
оп bottom hali af 
sepals and press to ; 
attach, Bend top half of wire stem down 
and let rose hang down ta dry in craft foam 
block. 


| PATH 





For Stephanotis: 
1. Make a Уз in. hook on and of 6 in. long 


2-gauge wire. 





2 Roll à Yê in. ball of gum paste into а teardrop 


3, Place, tee 


shape. Pinch and flatten wide end inte a golf 
tea shape. 


side down, MEL | | : 
тист | 

surface lightly 
coated with 
shortening. 
Roll out top 
of teg with 
madeling stick 
to the diameter of calyx cutter from Floral 
Collection Flower Making Sat. 





4. Canter cutter over tee and cut stephanatis. 


5. Hold staphanatis base 


B. Make canter vein on 


If flower sticks in cutter, push aut gently 
with modeling stick, 


between thumb and 
forefinger. Insert pointed 
end of modeling stick 
inta center of Flower. 
Ratate stick in a eireular 
motan ta widan tha 
center. 





each petal, scaring with 
small vaining tool from 
flower center to patal 
point. 





7. Brush wire, 1 in, down from top hook and 


with adhesive. Push bottom of wire through 
tap of Hower, slide dawn until hook is 
postioned halfway into flower. Pinch base 
of flower to adhere to wire. 


For Leaves: 


—_ 


2. Placa leaves on thin 





. Prepare Û in, piace of nit 


28-gauge wire. Rollout — Hi 
gum paste Yie їп, thick, |. 
Cut desired number 
of leaves using rose 
leaf cutter from Floral | 
Collection Flower Making Set ог ioi; 
Rose Bouquets Set [p. 132). Work with one 
[ва at a tima, keepeng other leaves undar 
practice board flap. 


foam. Use small end 
of veining too! tû draw 
vains an leaves. 





&. Turn leaf over and 
apply a line of qum 
paste adhassee, about 
3/3 up iram botiom in 
the center of the leaf. 
Atach wire at 
mocsture ling. 


4. Finch bottom of hath 
sides of laaf slightly 
toward back of wire 
stem to attach. Let dry 
on small flower former 
dusted wth cornstarch, wire side Gown, 
Position leaves in different directions for a 
variety of shapes. 


Fondant Ribbon 
Roses 

(soe Words Ring Tue, 
р. 80! 

Tint fondant according 

to project instructions, 
Roll aut Vs in. thick. Cut 
al x Bir strip for each 
rase, Brush bottom edge 
with damp brush; rall and 
gather pinching bottom 
edge to secure. Trim off 
excess with scissors, Set 
in candy meting plate dusted with camstarch: 
lat dry. 


Attaching Royal Icing Roses to 
Wire Stems 

(see Contemporary Curves, p. @2) 

Follow The Wilton Rose instructions оа p. 

121. Roses are mada using Ê color versions: 
Creamy Peach with Pink in dark, medium and 
ЫМ, Creamy Peach with Lemon Yellow in dark, 
medium and light. Make roses as follows: Using 
tip 124 with tip 12 bases, 3 of each dark shade 
Using tie 104 with tip 12 bases, 3 each dark 
peachipink and medium peach/yellow, Using tip 
103 with tip 10 bases, 3 medium peach/pink and 


5 light paach/pink. Using tip 102 with tip 7 bases, 


5 each ight peach/pink and light peach/yetaw. 


Using tip 101 wath tip 5 bases, 6 each light peach! 


pink and light peach*yellow. Оп 1 in. waned 
paper square, using royal , 
icing, pipa cone-shaped 
calyx bases. For tip 101, 
102 and 103 roses, pipe 
20 cone-shaped calyx 
bases with tip 4. For tip 
104 and 124 roses, pipe 
T2 tip Т calyx bases, Use 
24-gauga florist ware for 
tip 4 gales and 20-qauge | 
florist wire for tip 7 asas... 
Maka ‘ain. hock on end af | 
florist wire and insert hook W i 
into base. With slighty 
moistened decorator 
brush, smooth and taper 


Bia 


ا 


i 





the icing around tha wire. Push other end of ware 
into craft block and let dry. Remove waxed paper 


and atach pre-made flower with dots of royal 
Attaching 


icing. Let dry. 

m | 
Royal Icing r 
Leaves to Wire Ji 


Stems 

[seg 
Contemporary 
Curves, p. 82) 
Опа 174 in. waned paper square, using royal 
icing, pipe a dat hase with tip 4, Make a Vein. 
hook on the end of florist wire and inser hook 
into the dot base. Use tip 352 and pipa leaf 


directly on top of wire, Push the other end af wire 
into craft block and let dry. Remove waxed paper 


square when dry. Make 40 leaves, 





ы | 












FLORAL GREENERY 


leaves 

Practice With: Tips 352, 87, 366 

Icing Consistency: Buttercream thinned with 
corn Syrup 

Bag Position: 45° at 600 

Hold Tig: Light'y touching surface; wide 
ogening parallel ta surface 





Basic Leaf i 
Tip 352 Leaf Tip 366 
Tip 67 Use lange coupler 


1. Squeeze herd to build up the base and, at 
the same time, lift the tip slightly. 

2, Relax pressure as you pull the tip toward 
you, drawing the leaf ta a paint. 

3. Stop squeezing and lift away. 


Vines 

Practice With: Tip 3 

Icing Consistency: Thin 

Bag Position: 45° at 2:00 (5:00) 
Hold TE see touching surface 


Wil ШАН 


ШТ 


ji psit - "a 





1. Touch your tip lightly to the surface as you 
Start to squeeze, then lift slightly above the 
surtacE as you draw put the stem, 

2. Move tip genth up and down to ferm "hills 
and valleys." To and the line, stop squeezing 
and pull the tip along the surface, 

3. Add secondary curved stems, starting at 
main stem, stopping prassure as you pull 
to a point. 


Puddle Dots 
Thin royal 
icing [or color 
flow], adding 
V Teaspoon 
water per % 
cup of icing. 
Icing Is ready » 
for flowing when а small amount dripped back 
into mixture takes a count of 10 to disappear On 
waxed paper poe a ball, Vs ta 1Y in diameter, 
depending on project instructions, using thinned 
icing її a cut parchment bag. Let dry 48 hours. 
Decorate following project instructions. 





BRUSHING 
DECORATIONS ITI 
PEARL DUST TU 

| adda сп 









Other Decorating Techniques 


Combing 
Practica With: Icing Sculptor, Decorating 
Comb or Triangle (р. 1431, Trim "M Turn Cake 
Turntable lp. 141) 
lcing Consistency: Medeum-to-thin buttercream 
Cover the caka with a 
slightly thicker caating of 
iting sa the combs ridges 
will nat touch the cake. Но 
comb at 45° angle. Comb 
immediately atter icing cake, 
whale icing is soft. Using a 
turntable helps to kagn the 
movement smooth. Use the 
Icing Sculptor, Decorating 
Comb or Decorating Triangle 
to add differant contoured 
effects ta your iced cake. 
Choose the type of effect 
you want—wide or | 
narrgw-—then run that 
edge around your cake 
to form ridges. Ridges 
wall be deep or shallow 
depending on the Icing 
Sculptor blade or the Pm- MAM 
side of Decorating Comb 
or Triangle you usa. 


Icing Sculptor e 
Select the sculpting bladas ж, 
you want and slide into 
holder. Press sculptor into й, 
iced cake as you rotete cake 

pn turntable. Mix and match | 
between the 64 blades to | 
achieve the perfect look for 
your cake, 


Pattern Press 





The trick to uniform designs and steady writing 
and printing is using a pattern press їр. 142]. 
Simply imprint the press on any icing, including 
fondant 

Practice With: Tips 3, 16 

Icing Consistency: Medium 

Bag Position: 45° at 3:00 

Hold Tip: Slightly above surface 


1. Lightly press pattern onto your iced or 
fondant-covered cake to imprint the design. 

2. Outline the imprinted design with icing, 
using tha tip of your choice. Change the tip 
to change the look of each pattern. 


Tinting Shredded Coconut 

Place desired amount of coconut in plastic bag, 
add a litte colar with a tpathpick and knead until 
color is evenly banded. Dry on waked paper. 


Coating Spaghetti or Lollipop Sticks 
with Icing 





Break pieces of uncooked spaghetti or cut sticks 
into desired lengths. Usa decorating bag with 
specified tip, and royal or buttercream icing as 
specified in cake directions. Insert spaghetti ar 
Stick into open end of tip, then às you squeaze 
bag, pull aut of tip, coating with icing. Let dry on 
waxad paper covered boards. 














J. Lightly coat 


Simple Bow 

(Sea Salute the Students, p. M and Arets 
Ocean Hearts, p. 21) 
For aach bow needed, 
roll aut tordant Yain. 
thick and eut 1 strip. 
For Salute tha 
Students, cut Ya x 

12 in. ned strip, Fold 

to form loops and 
sireamars. Cuta 455 

x 1in. strip ta wrap 
around center for 
knot. Let dny on waxed 
papar-cavared board E 
dusted with comstarch, ОГ 
Repeat to make 3 mt 
mare bows. Reserve 
remaining rad fondant. 
For Ariels Ocean 
Hearts, cut ax 

101п. rose strip and fold 
loops and straamaers as above, Roll a smell ball 
for canter knot and atach with damp brush. 


Covering Base Boards 
with Fondant 


Cut cake boards 2 
in. larger in diameter 
than your cake, 
unless athenwise 
бей, then roll 
out fondant about 1 
in. larger than board 
size, Wrap board 
with dod. 


board with М. 
piping gal to help — '^ 
the fondant stick ^. 
to tha foil, 

2. Roll aut fondant 
in desired siza, 
Vis in. thick, 
Position over board using a rolling pin, 
draping fondant over edge, 

3. Trim excess fondant from edges under 
bottom of board. Smooth tap and sides with 
Easy-Glida Smoother. 


Curliques 
Tocthgicks, Lollipop Sticks ar 
dowel rods may be used for 
vangus SITES, 


; Roli out fondant Yie in. 
thick on Roll & Cut 
Mat lightly dusted with 
cornstarch, Cut into thin 
Sings, 
2. Loosely wrap strips 
around a Lolipop Steck 
several tmas ta form 
curis. Let set Ste 10 
MANTES, 


: Slide curl off Lollipop Stick 
and let dry. Attach to cake 
wath Thinned Fondant 
Adhesive [p. 118], 


Ga 


Marbleizing Fondant 

Using Icing Color: Roll fondant into à hall, 
kneading unti its soft and pliable. Using a 
toothpick, add dots of icing color in several spots: 
Knead fondant slightly until color Барет to bland 
in, creating marhleized streaks. Roll out fondant 
ta desired shape. 

Using Pre-Tinted Fondant and White Fondant 
Roll a log each of tad and white fondant. Twist 
ane log around the other several times. Knead 
fondant slighthy until color begins 1p blend in, 
creating marblaized streaks. Roll out fondant to 
desired shape. 













Decorating Techniques for the 
2010 Wilton Yearbook Cakes 


We've organized our decorating techniques to make everything easier 
to find. Special techniques for this book are presented in the same 
order as our projects, beginning with the Birthday Section projects on 
page 4 up through our Special Section, ending at page 110. 


Fondant Bow Loops, Name, 
Balloons, Streamers 
(sae Can't Contain Dur Excitement!, p. 4) 


E Pani 


inta 32 oz. fondant. Divide and tint as follows: 

8 oz. yellow, B oz. nad, û az. blue, û 02. green, 2 
02. rase, 4 oz. dark violet Roll gut Ye in, thick as 
needed. Make bow loops. Cut 10 yellow strips 1 
x Fs in, long. Using yellow, blue, red and grean, 
бш 3 strips each 1 x 39s in. long. Fold strips aver 
to form loops. Brush ends with damp brush: align 
ends and pinch sighiti to secure, Stand loops 
Оп sides to dry on comsianch-dusted surface. 
Make fondant name. Cut letters using cutters 
from set. Brush with piping gel and sprinkle on 
red sugar, Let dry then attach to Lollipop Sticks 
using malted candy. Make balloons, Using 
medium circle cutter from set; cut 1 yellow and 2 
each blue, violet and green circles. Let doy then 
attach 10 Lollipop Sticks using melted candy. 

Cut small triangles for balloon knots. Attach tn 
sticks and pipe highlights using melted candy. 
Curl matching ribbon and tie onto sticks. Make 
streamers. Using Cuttar/Embossar Wheel fitted 
with 2 straight whaels and 4 in. spacer, cut 25 
strips 4 tg B m, long in assorted colors. Shape 
inta random curved Engs; let dry on sides, Cut 
Lolépop Sticks to 4 їп, long. Attach to bottom end 
of each streamer using malad candy. 


Fondant Passengers 
[see Fight of Fancy, р. 8 
and Water Whirled, p. 3! 





For shirts, гой aut Primary and Neon Fondant 

Va in. thick, Cut B or 16 shirts using People 
Cut-Out Band arms upward and let dry on 
carnstarch-dusted surface, Far heads and hands, 
divide 6 az. fondant and tint various skin tones 
Roll out Уа in. thick. Use narrow end of tip 2А 10 
cut circles for hands; ise knife tn cut and shape 
fingers. Anach to shirts using damp brush, Roll 

1 іп. balls for heads. Roll tiny ball noses and flat 
Yam. cincles for necks; attach using damp brush, 
Using royal icing and tip T, pipe dot eyes Hatten 
slightly|, dot pupils and outline mouth, Use malted 
candy її attach shirts to candy shell boats 
attach heeds, Use royal icing and tip 2 ta pipa 
pull-out dot and C-mation hair. 


Spinning Center 
Support 

isse Flight af Fancy, p. 8) 

For inner base, cut plastic 
dowel rod tà 9 in. lang. Pipe a 
Тап, puddle of melted candy on 
non-stick cookie sheet. Place 
dowel rod upright in puddle: Fil 
rod with melted candy and chill 
until firm. Far arms, use he glue 








tà wrap 2 wooden dowel rods with Fanci-Fail. For 
striped section, use B in. Нап Pillar. Use knife 
to cut 2 pairs of level holes, V m. and 1 in. from 
Top, where wooden dowel nods will pass through 
pillar. Brush pillar with Piping Gel and cover wath 
white fondant rollad Ya in. thick, Use hands to 
smooth seams, use knife to clear bottom opening 
and side holes. Rall nut same red fondant Vain, 
thick Cut a 14 in. x Main. wide strip; brush back 
with damp brush and attach around pillar in 
spiral patem. Slide wrapped dowel rods through 
pillar; center and secure with hot plua. Roll a. 115 
in diameter ball of rad fondant for top; set aside, 


Wings, Upper Body and Tiara 
(see Working on Your 
Wishes, p. 11) 

For wings, add Yê teaspoon 
Bum-Tax to 4 az. fondant 
Roll out їз in. thick and cut 
2 hearts using cutter, lat 
dry an comstarch-dusied 
boerd. Cut two lollipop 
sticks ta 5 in. and attach to 
back of wings with melted ~ 
candy for positioning an cake. Tint 30 от. fondant 
blue; mix B oz. with Yê teaspoon Gum-Tex and 
reserve remainder, Use 5 oz. to Shape upper 
body, 215 x 22 in. wade. Press top with finger 

to indent a curve for ead to rest. Insert lollipop 
stick in bottom center; remove. Cut stick tp 3*3 
in. and insert harzpetally about 34 in. fram top, 
axtending evenly on each side to hold sleeves. 
For sleeves, shape two 1 in. balls into teardrops, 
indent narrow end of sheave with finger; indent 
pleat fines with lollipop stick. Insert over sticks 
on upper body. Let ary on cornstarch-dusted 
board. Roll out гатаїпал blue fandant mixture Vs 
in. thick. Cut tiara using pattern: shape into a "U^ 
and lat dry. Cot star using smallest Cut-Out for 
jewels, roll one Ya in. and four Và in. balls; flatten 
and let dry. 


Fairy Head 

(see Working en kour Wishes, p. 11] 
Tint malted candy light 
orange using candy 
color. Mold 2 candy 
sheds ip. 130], vein. 
thick, in Mini Ball Pan. 
Attach 2 halves together 
using malted candy. ( 
Warm the end af а sharp 
knife and create a small hole at bottom seam 

to fit lollipop stick. Tint 3 az. fondant copper, 

mix with à teaspoon Gum-Tex. Tint 4 nz. each 
black amd rosa. Roli ¥ in ball for nose, Vain, ball 
pupsis, Hatten and shape oval eyes, roll a thin log 
Tor mouth and Уз m. ball cheeks. Attach all with 
damp brush. Raserve copper fondant. 


Fondant Flowers and Leaves 
(see Pegasus Party Сака! p. 12] 
Tint 195 az: each: rose, 
orange, violet and 
yellow for flowers; 

tint | pz, green for 
leaves. Roll aut 18 in. 
thick Using medium 
Cut-Out, cut 7 flowers in each color Brush 

tops with damp brush and press into matching 
Celared Sugar. Ной Ye in. diameter flattened balls 
for centers; attach using damp brush. Curva 
flowers and let dry in Candy Meting Plate dusted 
with comstarch, Using smallest Cut-Out, cut 36 
leaves. Brush tops with damp brush and press 
inta matching Colored Sugar. Let dry in and on 
smal Rower Farmers dusted with cornstarch. 











continued on p, 124 
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Antennae 

[see Joy Buzzer, 
p. 13) 

Tint 3 oz. fondant 
black; mix im 12 
teaspoon Bum-Tex. 
Rail into twa 10 x 3s in, diameter ropas. Cut in 
half. Brush 192 in. of Lollipop Sick woth water; 
push into Lend of rope; repeat with 2nd rape 
Set on waned paper-covered board dusted with 
cormetarch. Shape antennas, curling 1 in each 
direction. Let dry. 


Globe Pillar Pirates 
(see Buccaneer Ters, a. 16] 


ae ARR 
їйї 
CMS 


Make 4 small pirates using 2 in, globes, Roll 
outlined fondant vam. thick [unless atherwisa 
specified). Cut a 2 x 7 im, strip to cover each 
globe using fight copper for heads, assorted 
colors for shirts. Brush globes with piping gal 
and attach fondant, smoothing with hand. Leave 
opening for pillars clear of fondant. Cut 1 x 7 in. 
ыпр for pants and attach as above using damp 
brush. For V-neckline, cut away a small triangle 
al shirt and replace with light copper Вой 14 

x Vs in. diameter boos for arms. Flatten опе end 
for hand; usa knife to cut sits for fingers. For 
shirt sleeves, roe small ampunts of fondant to 
Ye in, thick. Cut Ve x Ve in. long strips; cut away 
triangles for tarn edge. Attach around arms из 
damp brush. Attach arms to bodies with melted 
candy. For shoes, shape 13 x Уй in. ovals, flatten 
and attach. 


Rall out small amount of black and white fondant 
Vw in. thick. Cut eyes using nemow end of tip 

12. pupils using tip 3; attach. Add tip 1 white dot 
highlight. Rall small ball for nose: attach. Lus 4 
x vain, strip for mouth; attach, For bandanas, cut 
à dê in circle. Attach to head offset ta ane side; 
cut away any fondant that blocks hole, Shape 

2 Teardrops +4 їп, long for ties and small ball for 
knot attach wah candy. Pipe tip 2 icing dots. 

For ears, cut circle with tp ДА; cut in half and 
attach with candy. Roll small lag for hoop earring: 
сите and attach. Let dry on comstarch-dusted 
surface, 





Make large pirate using 2*2 in. globes. Cover 
top hole of globe for head with tape. Roll out 
fondant Ye in. thick [unless otherwise spacihedh 
Cut 215 x 8 in, strips, light copper for head, red for 
shirt. Attach as above. Cut a 19: x Sin. strip for 
pants; attach, Cuta 1 x 114 in, high ractanple far 
front shirt panel and 2 small triangles for lapels; 
attach. Roll oot small amount of white vary thin; 
tut à circle osing wide end ûf tip 2A. Fold and 
curve for rosette neck accent, attach. For arms, 
roll 1 x 9a in. diameter logs; attach with candy. 
Roll and Ratten 1 in. ball for hand; cut sf for 
fingers. Attach with candy. For hook, rall and 
curva а Vain. diameter log. Shape a 35 in. bell 
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into a tered base. Attach hook tû base and base 
15 amm using candy. For epaulats, cut 2 circles 
using wide end af tip 1; attach. For shoes, shape 
Tx 5 in. ual; flatten and attach 


For facial features, patch. skull amd сгоз бово 
roll aut smali amounts of black and white bandant 
‘ein. thick. Cut eye wang narrow amd of їр 24, 
pugil using tip 12: attach, Add tip 1 white dot 
highlight. Rall small ball far nase; attach. Cut 1 

x Và in. strip for mouth; attach. For patch, cut a 
circle using wide end of tip дА; cut in half and 
attach. Cut a Vs m, wide strip and attach for 
strap, For gars, cut a rele using tip TA; cut in 
һай, indant and attach. Ro? sna’ log for hoop 
aimag, atach Use pattern £n cust out hat; told 
in half. and attach. For skull, cut circle with wide 
end of tip 2A; shape slighthe Cut put eyes arid 
nose using tip 3; cut slit for mouth. Attach ip 
hat. For bones, cut 2 strips 1 x v in attach, Rod 
tiny logs and attach ta ends of banas. Let dry an 
comstarch-dusted surface. Attach to hat 


Golf Course Details 


isee Par-Tee on the Green. p. 18] 
Gall balls: Rall fondant balls, М in. diamatar. 


Flags and flagaticks: Use pattern tp cut 
construction paper flags; write number, Tape to 
lokigon sticks cut - 

ta dte in. long 
Push into 12 in 
diametar flattened 
ball of fondant; 

let dry. 

Putters: Cot 
lollipop sticks to 
Jin long. Wrap 

Va in. of ends in 
fondant; push one 
end inta Y4 in. long 
log for club head: 
Artach їй cookie 
golfers using nayal 
icing 

Loop: Rall out 
mange fondant 

Ve in. thick; eut à 
1x Din. strip. То 
shape curva, wrap 
around a 215 in. 
diameter cylinder 
dusted with 
comstarch; ends 
should stay level 
with ground. Raisa 
cylinder ends on 
lollipop sticks 

to prevent from 
smashing fondant 
Tunnel: Вой out yei fondant Vain. thick; cut a 2 
x 4*5 in. strip. Shape tunnel over two 3 in. lengths 
of plastic dowel rod dusted with cornstarch: Use 
back of brush handle to imprint diagonal lines, 

1 ап. apart. Curve tunnel slightly by separating 
dowel rods 

inp shape and 

bet dry. 
Windmill: Use 
pattern їо cut 
basé ham cake 
board Roll put 
fondant 18 in 
thick. Cut oat 
blades and let 
dry at least 24 
hours. Cut wall, 
root and deor; 
attach tp base 
using royal icing 
Cut circha with 
wide end of tip 
3, attach over 
center of blades. 
Foll a 5*2 x vain 
diameter log; attach around door. Print message 
with Food Writer. Using pattern, eut 2 easels from 
а cake board; attach to windmil back using royal 
icing: lat dry. 








Miniature Golf Fairway Ramps 
[sag Par Toe on nhe Green, p. d 

Tint 13 oz. fondant 
light brown for 
hri&ks. Tint 32 oz. 
fondant green; roll 
aut Ven. thick. 
Use patterns to 
cut small, medium 
and large Taareray 
ramps from cake 
boards. Cover with 
Fanci-Foil Wrap. 
Brush with piping 
gel and caver 
ramps with green p 

fondant reserve remaining green. Rall out ght 
brown fondant Vain. thick. Cut ta in. wide strips; 
attach ш sides of ramps using damp brush; leava 
tap and bottom of ramps open. Roll remaining 
light brown into. s in. diameter lags; use piping 
gei to ettach bricks above strips and for random 
obstactas. Use craft knife to mark brick linas 
Vein. apart. Repeat using 10 in. cake circle for 
bottom green. Reserve remaining green and light 
brown fondant. 


Candy Pail, Shovel 
Handle, Doorway, 
Window 

{вер Sand Caste Mini 
Cake, p. 21) 

For рай, mold 1 sold cordial 
cup Ip, 1301; chill until firm 
and urenold. For shovel 
handle; doorway and window, tape patterms bà 
cake heard and cover with waned paper. Pipa in 
shovel with melted yellpw, doorway and window 
with meted Peanut Butter Candy Melts in cut 
bag. Sprinkle doorway and window wah Grown 
singer, chill until firm, 


Large Teapot 
{кре Tinker Ball's Teapot Townhouse, p. 20! 


Н 


ччы 
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For teapot malt 35 oz. while candy. Pour 

ita bottom half of Ball pan. Chill unbl Va m. 
ened forms; pour aut excess candy Chill weti 
completely set nmol. Repeat tor їп hali 
Attach halves together with matted candy; lat 
set. Roll out 15 oz. white fondant Ye im, thick. 
Cover ball with fondant, smoothing with hands 
and trimming as needed. Far doorway, tint 5 

on dark brown, 5 og. medium brown, 2:07. light 
brown. Roll put light brown Vs m. thick. Cut door 
using medium round from 101 Dutiers Set. Use 
wide end af tip 2A to cut away window, Use knife 
ip mark vertical wood grain lines. Attach door 
to ball front using damp brush. Using medium 
brew, roll a a in: diameter log, 10 an. long 
Attach around outer edga and across lower 
portion of door using damp brush; use knife 

tp imprint ight wood grain ines. Roll out dark 
brown “e m, thick. Cut circha window using wide 
end of tip 2A; insert in door opening and smaoth 
seam. Roll aut very thin loge and use dama brush 
tp attach over medium brown sections to look 
like ropes. 


Add vs teaspoon Gum-Tex te 375 02, white 


fondant rall out Và in. thick Cut a 92 x ê in. strip 


and use damp brush ta attach strip around door. 
Cut cirela using largest round from 101 Cutters 
Set; cut a 115 m. secban tor awning. Use knife 

to make small V-shaped cuts, about 1 in. apart, 
around outer edge; attach above doorway with 
damp brush. Roll a Vein. diameter ball and attach 








толор. For spout, rod a 214 in. long bog that tapers 
from 135 ta ve in. diameter Curve and let dry. 

For handle, roll out fondant Vain. thick, Cut ай x 
Sa in. strip; curve and fet dry Attach spout and 
handle with malted candy, 


Rall 2 small dark brown loge and anach at sides 
under awning for braces. Rall 2 tem light brown 
bails and attach as accents, Reserva remaining 
dark arid madium brown tordant. Use fina tip 
brush and gold Pearl Dust med with lemon 
extract to paint scroll details argund doorway, 
Use tea strainer to grate ivory chalk; brush over 
teapot. Atach leat root with melted candy 


Flowers, Leaves, Hanging Flower 
and Branch 
(see Tinker Bell's андай ji gehousa, p. 30] 





Tin£ and prepare fondant as follows: 20 oz. green 
[aid 1 teaspoon Gum-Tex), 2 az. pink (add 4 
teaspoon Gum-Texl, Vs pz. yellow: Va oz. white 
(add Ve teaspoon Gum-Tex]. Мой out te Ve in. 
thick as needed: cut using cutters from Hower 
Making set. Using pink, cut 10 pansies and 13 
apple blossoms; place on thick foam and cup 
using ball tpal fram Tool Set. Use damp brush to 
attach small yelow fondant ball carers. Using 
white, cut T0 dorget-ma-nats; place an thack foam 
and cup using bali tool, Use damp brush to attach 
amall green ball camera. Let flowers dry on 
carstarch-dustad surface, Using grean fondant 
and rose leaf cutters, cut 55 small leaves and 

БЇ lange Baas [reserve excass grean fondant, 
imprint veins on thin igam using veining too! from 
sot Let diy on small Flower Farmers dusted with 
carmstarch. Make leat rool from газетле green 
fondant Вой out 10 Ye in. thick. Use patterns to 
cur 1 large and 3 small leaves. imprint veins on 
thin foam using veining tool trom set. Shape а 
144 in; ball of green fondant ino a flat-bottomed 
cone, 2 in. high; position an autsida top curea 

of Ball pan, Arrange leaves around cone, using 
COON бай to suppan CUES; attach leaves 10 
cone using damp brush. Rod 3 vary thin logs of 
fondant. Wrap loosely around stems. Let dry. 
Finish leaves and flowers. Grate green, yellow 
and pink artist's chalk inta dust using bea strainer. 
Brush all leaves with various strokes of green 
and yellow, then brush white Pearl Dust over all. 
Brush pink onto edges of white forget-me-nots. 
Make hanging flower and branch for trea. For 
hanging tower, tint | m. ball of fondant walet. 
Indent center, pinch top adge to thin and shape 
гй bottom of flower. Вой out Жы PEN 
Main, thick 1 ТШ Таа 

Cut calyx | | 
using cutter i 
iron Flower 
Making Sat; 
thin adges by 
rolling wath 
modeling 
stick from 
sat. Attach to 
flower with 
damp brush. 
Make small 
hole in center 
at ower, inser: tiny fondant logs jor stamens 
Make а small hook on ome end of wine; dip in 
water and push E in. inte bottom cf flower Let 
dry. For branch, tint s oz. fondant dark brown, 
Ve or. madium brown. Add Yê teaspoon Gum-Tax; 
marbiaua using the 2 shades of brown lû. 123) 
Roll and curve into a 5 in. long fog, tapering from 
5& at outer tip tn 5 in. where branch wall attach 
to tree trunk. Let dry en cormstarch-dusted 
sumaca 





Small Teapot 
[see Take Tea with Tinker Bell, р. 30] 
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For teapot malt ог. white candy. Make tam ê 
In еск candy shells ip. 130) for each treatin 
pan rawties. Attach halves together with melted 
candy, let set. Шей warm knife to slowly eut а 
1% in. diameter round top opening. Roll nut 5 

og. white fondant s in. thick. Gower ball with 
tendant, smoothing with hands and trimming 

at opening as needed. For doorway, bnt Ё oz 
Tondant 3 shades of brown (2 oz. each) by 
combining brown with red-red; add black for 
medium and dark shades, Май aut light brown 
Va ir. thick: eut door using smallest round cutter 
from set. Cut out window using wide end of tip 

3. Use knife to mark vertical woodgrain lines. 
Anach door to ball front using damp brush. Rall 
medium brown inta a s in. diameter log, B in 
long. Trim to fit and attach | section around door 
and another peace horizontally below window 
Roll cut dark brown Ya in. thick. Cut window with 
wide end of tip 3; insert in door opening and 
smooth seam. Roll a Уз in. diameter log of white 
fondant, B in. long. Attach around door next to 
brown lag. 





For awning, roll aut white fondant Yè in. thick Cut 
circle using medium round cutter fram set Lut в 
Тіп. section and atiach above door with melted 
candy. Rall à 36 m. diameter ball and attach to 
top. Roll 2 small brown logs and attach at sides 
under awning, Far spout, roll à 1*2 in. lang log 
that tapers from 34. ta 1% m. diameter. Curve and 
let dry. For handle, roll and flatten a log Yê x Z in. 
long, Vein. theck. Curva and let dry. Attach spout 
and handle with candy. Use fing tip brush and 
gold Pearl Dust mixed with lamon extract to paint 
scroll datails around doorway. Usa taa strainer 
to grate mary chalk; brush over teapot Grate and 
mix green and yellow chalk brush over leawes 
and basa. Brush white Pearl Gust aver leaves 
and base. Arrange leaves on teapot їо form lid; 
attach leaves to each other with melted candy. 
Postion taapot on base. 


Fondant Border Accents 
[sae Arnals Cameo Cake, р. 21] 

Tint fondant: 6 az. ‚ы 
rase mexed with 1% 
teaspoon Gum-Tex, 
Бот. aqua mixed 
with ê teaspoon 
Gum-Tex, 3 ог 
yolon mined with ê 
teaspoon Gum-Tex, 
For bows Roll out 
rase fondant * in. 
thick. For loops, cus 
two 1x7 in. long 
strips; attach ends 
with damp brush. 
Ап loop ends and pinch together at canter to 
form bow; support at openings with cotton balls 
For knot, cut à 1 x 2 in. long strip; wrap around 
canter and secure with damp brush. Raseree 
remaining rose fondant and let bow dry an 
cometarch-dusted board. For snail shell: Using 











аша fondant, roli a 10 in. lag, 1 in- wida at one 
and, tapering фо 14 in. wide, Starting at marrow 
end, гой inta à spiral; indent wide end with large 
ball teal Carefully turn aver and place in large 
Power Forming Cup dusted with comstarch ta 
dry. Fer clam shall: Using 2 pz. equa fondant, 
toll a Zx 19s x Fain. thick egg shape: roll to thin 
Dui 3 sides to make a 375 x 22 in. shall. Score 
lines using modeling stick fram tool set. For star 
flowers: Roll aut rase, aqua and yellow fondant 
Vie in. thick. Using dafind? petal cutter from 
Floral Collaction Set, cut 1-2 flowers in aach 
color, each wah 2 exira petals. Attach extra 
petals ta flower with Fondant Adhesive, adjusting 
as needed to fit. Curi patal ends over modeling 
sick. Lat dry m Candy Meling Plate cavities 
Busted with cornstarch. For centers, roll 3 yellow 
balls; attach with damp brush. For large and 
medium blossoms: Use large and medium Power 
Lus-Duts to cut 13 blossoms in aach size in a 
variety of colors. Soften edges an than foam using 
large ball tool. Let dry on large end small Flower 
Formers dusted with comstarch. For centers, roll 
and attach five 7% іп. teardrop shapes for large 
blossoms and one Vein. йай Tor small blossoms. 
Attach with damp brush, 


Fondant 
Spaceship 
and Elmo 
Features 
(seo Blast Off 
Elmo, p. 32) 
Tint 44 oz af 
fondant dark 
gray; reserve 8 
or. Prepare coke 
for rolled fondant ip. 1191: cover and smooth 
with Fondant Smoother, Tint 10 az. fondant 

light grav; roll aut Yain. thick. Cut a zz x 1 in. 
strip and attach across spaceship with damp 
brush. Reserva remaining light gray fondant, For 
exhaust pipe, rollout reserved dark gray fondant 
14 in. thitk; Gut using pattern. For exhaust 
flames, tint 8 oz. fondant orange. Roll babs from 
Jato 1 in diameter and attach to axhauét Hames 
books with piping gel Roll out remaining orange 
fondami V in. thick: cover balls with fondant, 
shaping with hand. Make hand. Roll aut 16 oz. 
white fondant 34 in, thick. Using pattem, cut 

out hand and fingers. Shape and smooth edges 
and wrist. Shape 5 ог. of fondant far arm using 
pattem. For shoulders, roll out white fondant 
Tv in. thick. Cut a 7 x 192 an. strip; taper ends 
and attach to spaceship cake with damp brush. 
For fingers on spaceship, rell two 2 in. and 

ona 25 in. bogs, Туз m: wide; atach wath damp 
brush. For lights: Tint 2 az. fondant yalla. Rall 
but yellow and resarved light gray ¥ in, thick 
Using patterns, cut four large gray ovals and fow 
medium yellow ovals: attach with damp brush. 
For remaining decorations, tint 72 пт. blue, 4 oz 
red. Aol aut Vain, thick. Far glove patch, cut à 
medium Шив oval and a small rad oval: attach 
with damp brush. Far sim, cut a 352 x Vein. red 
strip; attach. Cut letters using cutters from sat; 
attach. Brush axhaust flames wah water and 
sprinkle with red sugar. 


ПіЫ ылар 
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Sandwich 

(see Wall Done, 
SpongeBob, p. 35) 
For bun halves, cover 
Soccer Пай and 1 round 
cake wath light brown 
fondami. For burger, іса 
the 2nd round cake and 
САЙ mani marshemaliws 
ite Vs tà 35 in. pieces; 
attach to sides for texture. Cover with dark 
brown fondant: For chaese, rofl aut fandant à 
in thick; cut a BY im. square. For lettuce, roll out 
fondant Yh in, thick: use a 10 in, circle as à guide 
then use knife to cut a wavy edge Yê m. larger 
than circle. Stack bottom bun, burger, cheese, 
lettuce and round top оп Cake Base. insert а 
sharpaned 12 in. wooden dowel rad through 
cakes; the plastic Gowel rod from candy plaque 
will be placed over this. 








Boot, Leaves and 
Vine 

[sae Growing Up with 
WALL-E p. 36) 

Tint fondant as follows: 1 
от. brown, Vs az. green. 
Add Yê teaspoon Bum-Tex | 
tn each. Holl cut 55 in, 
thick. Use pattern and 
craft knele to cut аш boot. Let dry on waxed 
paper-covered board dusted with comstarch. 
Cut 2 leaves using smallest Cut-Out; lat dry in 
smallest Fipwer Former dusted with cornstarch 
For vina, гой а 4 in. diameter rope, 315 in. long. 
Curve and let dry on comstarch-dusted surface, 
Assemble piecas using melted candy. Usa icing 
ta pipe tip 3 outlines and tip 1 eyelet details. 


Covering Cakes 
with Blended 
Fondant 


(sau Growing Up with 
WALL-E, p. 36] 

Tint fondant as follows: 
30 oz. kght gray; 4 az. 
gach bita, red, yellow, 
black, dark gray; reserve 
4 az. white. For each 
cuba, roll nut 5 qz. of light. | 
gray Vein, thick; pinch 
off pieces of ether colors 
and press into ght gray. 
Reeroll to Vein. thick Wrap m 
Leake cube, smoothing “M 
with hand. Карват until 
all Е cubes are covered. 
Grate black chalk through 
tea Strainer to create 

a powder. Brush onto 
cubes for бату look. 
Position B cubes on base 
board; center 2 cubes 

on top. Push sharpened 
wooden dowel rod through center af each top 
cube and sink into base board for stably. 


Witch Hats and Heads 
[ses She's Melting! p. 43) 





For hats, usng meted candy in cut parchment 
bar, pipa 1 x 114 in. oval bims, approx, 

us in. thick, on cookie sheat let sat. Cover 
cone-shaped traats with malted candy; lat sat. 
Attach cones to brims with melted candy; chill 
until firm. For heads, tint partians af fondant 
green, vialet, yellow and orange. Roll a 1 in 
diameter ball for head, Roll small cone for поза: 
attach using damp brush. Use FaodWiriter to 
draw eyes end mouth. Roll out fondant colors Tan 
in, thick Cut a 1x 2s im. strip for hair. Cut Ye in. 
wide slits, 32 in: deep. Attach ta head. Repeat to 
add 2nd layer. Cut a H x 2 in; strip for hathand; 
atach to hat. Cut small fondant buckle: attach 
Anach hat ta head with melted candy 


Antlers т 
(see Santas Deer 
Friend, р. 48] 

For each antler, cut an 
F-shaped pece from right 
of left of canter of pretzel 
twist using a sawing 
mation and a serrated knife held at an angle. Cut 
а smaller piece fram remaining pretzel. Position 
larger piece an waxed paper, then attach smaller 
piece on loft sade with melted candy. Chill until 
firm 














Skeleton Frame 

[sae Boneyard Boss, p. 45] 
Cut dowel rods as follows: 

ПЕ in. for sganayskull, 4 an. tor 
upper arms (2), 7 in. for lower 
armsshands |2]. Warkirsg on flat, 
Waxed paper-covered surface, 
psa hot give gunta essemble 
frame, Attach uppar arms 54% 
in. down from tog ta allow room | 
for skull: lat set. Attach lower 
arms to ends of upper arms, 
holding aach rod in 
angled postion unti! zat. 
When coal, wrap with 
white ribbon, securing 
with hot glue as needed; 
leave bottom 3 in. oF 
spine bare to insert inta M d 
base. Prepara dowel f 
rods for lower legs and 
feet Cut 2 sections, G in. 
aach. Wrap with white 
ribbon, leaving 1ê in, of 
2 sections bare to insert into base. 









Я. 


Snowmen 

(see Snowman Summit, p. 51] 
Knead 72 teaspoon Gum-Tax into 
B б. whete fondant. Ной aut 1% im. 
thick Cut 3 heads using medium 
Cut-Out, 3 bodies using large 
Cut-Out and an extra 3 in. circle 
for top snowman. For hats, гой act resarved 
black fondant Vain. thick. Cut 1 in, square and 
taper sides slighty; cut a Т x t4 in. strip for 
each brem. For scarf ends, tint a 1*5 in; ball of 
fondant red; knead in Н teaspoon Gum- Tex. 

Roll aut Уз in. thick and cut a 4x Va in. strip for 
aach scarf. Fold in half for V-shape: shape slight 
curves. Cut He in, wade sits, 3a in. deep, in ends 
for fringe. Laf al pieces dry on cornstarch-dusted 
surface. Reserve remaining red and black 
fondant, Assamble snowmen on іоброр sticks 
using fondant adhesive. Far smaller snowmen, 
attach heads to sticks, slighty off center, leaving 
44 in, extended at top for hats. Attach bodies, 
again slightly off center. For large | 
snowman, attach 3 in. bottom 
circle and head: attach center 
circle, overlapping at warst. 
Attach hat and brims. Tint a 15 
in. ball of fondant green; roll aut 
Ve in thick. Cut à T x Vein. wide 
strip anc use dama brush to 
attach at seam for hat band. Roll 
but reserved red fondant Mem. 
thick. Сига 192 x * in, strip to wrap around neck; 
attach veng damp brush. Attach scar ends with 
adhesive. Roll aut reserved black fondant + in 
thick: Cut eyes using Bp 7 and mouth using tip Ê; 
attach. Tint ê in. ball af fondant violet and roll out 
Va in. thick, Cut butions using tip 8; attach. Tint 

Vo in. ball af fondant orange. Shape small canes 
Tor masas; attach. Brush white areas of snowman 
with Pearl Dust. Lat dry an cornstarch-dusted 
surfaca. 
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Holiday Star, Ornaments, Leaves, 
Berries 

[see Decked Gut Tree Tower, p. sd 

For star topper: 

Rall et hoped 
fondant +4 in. thick. 
Use patterns tb cut 
large silver and small 
gold star, Let dry on 
carnetarch-dusted 
boards. Using tinted 
royal icing, decorata 
with tip 2 and tip 
3lines, dots and swirls. Let dry saveral hours. 
Attach о рор Stick to center back of large star, 
allowing 2 in, ta extend beyond botom points of 
star to insert into cake; lat set. Attach small star 
to font wath fondant adhesive. Paint with Pearl 
Dust Cler Vansila mixture [р. 122]. 





Continued an p. 128. 
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Continued from p. 125 


Holiday Star & Ornaments 
(sae Dacked Gut Tree Tower, p. 53) cont 





For ornaments: Roll out prepared fondant Yê in. 
thick. Cut 15 silver and 15 geld omaments using 
cutters from 3 Рс. Holiday Colored Metal Sat. 
Let dry on cometarch-dusted surface. Decorate 
with tinted royal icing using tip 2 and tip 3 lines, 
dots and swirls. Let dry several hours then paint 
with Pearl Dust/Claar Vanilla modura; let dry. 
Cut ribban mto 5 in. lengths. Attach about T in. 
to back top of each omament using fondant 
adhesive. Use Cake Dividing Set ta divide B in. 
plate inta Bths, B in: plate into tüchs and 10 in. 
plate into T2ths; mark edges wah icing dots. Lay 
ornaments flat, decorated side up, around plates 
at marks, about ê in. away fram outside edge af 
platas: Extend ribbons over plate taps and secure 
using fondant adhesive: let diy, Fold ornaments 
up onto plate tops for transport, 


For leaves: Rall out prepared 
green fandant Yain. thick. Cut | 
230 leaves using holly leaf cutter 
from & Pe. Christmas Mini Cutter 
Set. Place оп thin shaping foam 
and score lines using vaming 
tool from FondantGum Paste 
Tool Sat. Satin various positions 
ûn and in small and medium 
Flower Formers dusted with 
cornstarch. Let dry then brush 
with Green Paari Dust (p. 151). 


For berries: Rall 
white fondant 

into 70 balls, 38 in. 
diameter, Brush 
wath Piping Gel and 
roll in red Colored А 
Sugar. Let dey on Б 
eornstareh-dusted surface, 


Fondant Skis, Ski Poles, Scarf Ends 
[saa Ski Seana, p. 54) 
Knead 12 teaspoon Gum-Tex 
inta 5 az. white fondant. 
Divide and tint partians rad 


green, yellow, Hua, pink and it T 
black. Воі ош Vein. thick s : 
For each ski, cuta taxin. У him 


strip. Cut front end toa V. 
сүй aver a арор stick and 
let dry оп comstarch-dusted | н 
surface. For each ski pole, 
cut a circle using wide and = fj | 
af tip 12. Use lollipop stick ta 
make a center hole. Let dry. 

Cut lollipap stick to 3 in. long; 
use thannad fondant adhesive to attach circle 
with rin. of stick extended through bottom. 

Let dry. For each seart, cut a 14 x 4 in. strip; fold 
over for V shape. Cut Ya in. deep slits in ends for 


fringe. Let dry. 
Р ] 





House 
Assembly and 
Decoration 
[see Lets Raise 
the Roof!, p. 55) 
On feil- wrapped 
cake cirela, using 
tin 4, attach frant, = 
back and side panels i : 
with icing: let sel. — 7 — 

To support roof, cut à 2 x уйн long piece of 
cake board and bend in half. Attach roof panes, 
centered an each half af support; with icing, 
Position roof on assembled house, Pipe tip 4 
spam an top peak; let set. Remove roof fram 
hausa and let dry, standing on a side edge, 
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Mark a 1x 274 in. door; outline door and fil in 
with tip 3 zigzags [smooth with finger dipped 

in cprnstarch]. Attach confetti sprinkles from 
Flowertul Medley (p. 146] azsormaeat an dear 
frame and for doorknob with tip 2 dots of icing. 
For windows, roll out spice draps an surface 
sprinkled with sugar; cut a 14 in. square for 
door window. Cut 1 x Ve in rectangle for front 
window and 1 in. squares for side and back 
windows. Attach with tp 3. Сайте window 
frames and panes with tip 3; pipe tip 2 icicles. 
Attach striped candy awnings and jaliy rape 
windowsills, cut to fit, with tig 4. Pipe tip 3 
scrolls above front window, attach confers 

in canter. Using tip 3; attach pinwheel candy 
above door and spece drop hall in canter; cut 
curve off candy canes and attach candy sticks 
on hause corners: Position root an house ido 
not attach, ice smooth end cover with jumba 
confetti, overlapping from bottom ta tap. Pipe tip 
3 zigzags on peak and position spice drops. Pipe 
tip 4 icicles on eaves, Altach green spice draps 
around house for bushes; trim bases as needed 
for desired height. ісе cake circle fluffy, Position 
striped candy for front stap; let dry. 


Feet & Beak 

(see Cheep Thrills, p. 58) 
Add Ya teaspoon Gum-Tax 
ta 115 йт. fondant. Tint 1 oz. 
brown, +z az. orange. Agil 
out brown *& in. thick. Cut 
8214 x Vs In. strip. Wrap around 
end of Lollipop Stick lor leg [leave 
remainder of stick bare to insert 
into cake smooth, Repeat: Rall 

4 logs, 1 in. long; match width ta leg, Usa 
Thinned Fondant Adhesive to attach to sides for 
toes. For beak, roll %4 in. ball of fondant inta cone 
14 in. lang. Cut lollipop stick ta 3 in. Insert into 
beak, leaving 275 in, exposed to insert into cake. 
Let pieces dry overnight an conmstarch-dusted 
surface, 


Ducks 
see Bathtima Buddies, p. 55) 

Make small ducks using Rubber Ducky Candy 
Mold. Dust cavities with comstarch, press in 
fondant, than urmold onto carnstarch-dusted 
&urtace. Shape a flattened ; : 
dot for eye and tiny dat for 
pupil. Anach using damp 
brush. 


Make medium ducks using 2 in. globes Roll 
out fondant Yê in. hick, Cut a т strip tn 
wrap aach globe. Brush clabes with piping gel 
and attach fondant, 
smoothing with hand. 
Leave opening for pillars = 
clear of fondant. Cut tip 
ДА eyes and бр 10 pupils 
using narrow ends of 
tips; attach using damp brush. Use brush to add 
VWwhite-White dot eye highlight. Shape 2 triangles 
for beak; attach. Cut wings using medium leat 
Cut-Out reverse and cut again for a symmetrical 
wing. Shape and attach. Cur feat using medium 
leaf Cut-Out. Trim 34 in. of narrow tip. Use knife 
to cot and shape webbed feet. Trim bottom of 
foot using wade and af tip 10, cutting off * in. Let 
dny en comsterch-dusted surface 


Make large duck using 2*2 in. gobas. Cover tap. 
hole of globe for head with tape. Ной qut fondant 
Vein, thick Cuta 2228 in, strip 

for each globe. Attach as above. 

Cut tip 14 eyes and tip 12 pupils; 

attach. Add White-White dot 

eye highlight. Shape 2 triangles 

for beak; attach. Rall out small 

amount of yallow and oranga 

vam. thick. Cut wings using large leaf cutter 
from set; trim off peant using open end of tip ТА 
ta match Бобу curve. Shape and attach. Use 
knife ta cut small spikes; attach for hair, Cut fees 
using larga leaf Cut-Out cut and shape webbed 
faet attach. 


















Baby Topper 
[sae Lunar 
Lullabyes, р. 63/ 
[тта 

Т teaspoon 

Gum- Tex with 

4 az. fondant tint 
wallow. Roll aut 

Vg in. thick. Using а 
^in. diameter bowl 
or plata as your 
puida, eut a cirela. Mowe guide over 2 in. and 
rut sgain for crescent shape. Let dry on waxed 
paper-covered board dusted with cornstarch. 
Tint tablespoon af piping gel with 2-3 drops of 
White-White, Spread aver moon with а spatula. 
Use а spoon to crush and push Cake Sparkles 
through strainer and onto moon for an even 
dusting. Lat dry on board 


Far baby, combine ê teaspoon Gum-Tex with 2 
az. fondant pinch off a $ in. ball for daper and 
tint remainder light copper. Roll a %4 in. ball for 
head, 55 in. ball for upper body, Vs in. long lag for 
arm, 55 in. lang log for leg with fact. With moon 
still ап board, assemble baby, attaching pieces 
using damp brush. Use tip af knife to ident 
fingars and mouth. Attach a tiny ball for nose 
Use FondWnter to draw eyes. Whee completely 
dry, attach а Lollipop Stick ta back using fondant 
adhesive (pr melted candy): allow 4 in, of stick to 
extend at bottom to insert into cake. 


+ 





Fondant Daisies 

{керв Shining in the Spirit, 
p. №) : 

Mix 5 teaspoon Gum-Tex into 
B oz. rolled fondant: Roll out 
Via in. thick. Cut using medium 
daisy Cut-Out Place cn thin 
foam and use large veming 









tool tn shape petals, starting Thea T. 

at painted end and working to шм n 
center Lat dry in large Flewer — 

Forming Cups dusted with il ul 


comstarch, For center, eoll 

a Y4 im, fondant ball, Hatten sightly and attach 
using damp brush. Brosh top with Piping Gel and 
sprinkie-weih Sparkling Sugar; brush off excess 
with dry brush. Let dry. 


Stairs, Arches and Railings 
(see А Glorious Ascent, p. 71) 
Using patterns and gum 
paste rolled out 78 in. 
thick, cut pieces as 
allows. For stairs, cut 

2 side Sections; reverse 
pattern and cut 2 mare, 
Cut Ж regular steps 
and 2 larger top steps. 
Far arches, cut 1 center 
pane! and 2 sida panels. 
Cut 1 each small and 
large ratings. Let all dry 
48 hours on comstarch-dusted surface. Complete 
stairs, arches and railings using royal icing 
Assembla stairs using tip X trim if neaded to fit 
and let dry. Pipe tip 2 bead border over outside 
seams; lat dry, Trim arches with a tip 2 outline 

an edge and Yê in. inside edge. Attach puddle 
dots [p.122] : nr 
between 
edge and 
outline, Let 
dry Attach | 
2 lollipop 
sticks [8 
in. long} 

to back of 
eacharch, 0. 
allowing И А 98 

Jin, to 

extend at bottom ta insert into cake. Let dry. 
Quitting railings with tip-Z attech puddle dots. Let 
dry. Faint trim area an arches and railing tops 
with Clear Vanilla and White Pearl Dust. 








Floral Arrangements 
[sea A Glorious Ascent, п, 71] 
Tint 8 nz. fondant rosa 
[or blue}; roll out Ye in. 
théck, Use forgetme-not || 
cutter from Floral Fr 
Callectran Set ta cut 320. Е 
flowers (make extras 
16 allow for breakage’ 
reserve remaining 
fondant for stair runners. Place flowers on thick 
{пат and cup cantars using rounded and af 
modeling stick from set. Let dry, then pipa tip 2 
dot cantar with white royal icing. Press a 34 in 
hall of fondant ог gum paste onto top of Flower 
Spike (p 240]. Using royal icing and tip 2, attach 
apprax. 35 flowers; add tip 348 leaves. Let dry. 
Brush with Реал Dust. 





Fondant Swags and Drapes 

[seg The Quinceañera s Court, p. 7Z 
Fulfilling the Commitment, p. 73 and The 
Pink Palace, р. 100] 
Tintfondantand rol | GE JUR 
cat ^e in, thick, For БИШ Sal 
The Quinceafieras ш 
Court, cut x 3n. 
strips [22 needed], 
Far Fusing the 
Conimitment and 
The Pink Palace, 
cut 5x 35s in. strips 
[2 ngadad tor 
Feling tha 
Commitment 
top and bottom 
halves, 17 
needed for The Pink Palace]. 
For looser pleats, use wooden 
ur plastic dowel rods. Far tighter 
pleats, use wooden skewers 

or lollipop sticks. Form pleats 

in fondant by placing a dowel 
rod or stick under bottom edge 
of fondant strip and one on top, 
next to the first. Repeat with 
тога rods or sbcks ta form 
pleats. Remove dowel rads, gather ends together 
and brush with water tp sacure. For Fulfiling 
the Commitment, gather one end only and 
flatten area approx. 2 in. where star point 
will rast. Repeat for 2nd half of drape. Let 
dry on comstarch-dusted surface. 










Fondant Features and Decorations 
(see Grads Grab Success, p. 75] 

Roll 138 in. ball hands, 19 x ê in. logs Tor arms, 
'a x Ya in. ovals foc ears, 1% ал. ball far пове; 
attach with damp brush. For hands, roll 55 in. 
balla: fatten, cut and score fingers with knife. 
For diploma, rall out white fondant Y in. Thick; 
cut a 1 in. square and roll up: Attach hands and 
diploma with damp brush. Far hat, гой a 32 m. 
ball; flatten and attach to martarbaard with damp 





brush. For hair, roll aut fondant Ya in. thick. Cut 

a Sax 2 in strip for boy; cut *& in. strands and 
atach wih damp brush. Repeat for a 2nd row. 
Cut 1x 2 in. strip їшї girl; cut in thin strips and 
attach wath damp brush. Far tassels, cut a 1 x ta 
in. strip; cut 3a in. dits for fringe. Rell up strip. Far 
atrings, rola 14 x ve in. log, Attach string to cap 
and tassel to string with damp brush. Far button 
om cap, roll a V іл. бай, flatten and attach. 


Simple Gum Paste 
Blossoms: 

(See Floral Frost, p. 77) 

Roll aut gum paste +e in. thick. 
Cut 136 medium blossoms 
using pansy cuttar from Floral 
Collection Flower Making Set. 
Place on thick foam and shape flower center 
using rounded end of madaling stick. Let dry in 
Candy Meking Plate dusted with comstarch. Dus 
308 small blossoms using apple blossom cutter 
from Faral Collaction Set. Cup centers of flowers 
on thick foam using rounded end of modeling 
stick Let dry on flower formers. Using royal icing, 
add tip 2 dot centers. Brush ай blossoms with 
Paarl Dust; let set. 


Draped Hearts 

(See Floral Frost. p. 77] 
Cover plates from 3-Tier Pillar Ё 
Cake Stand Set and outside of Шш 
cake paris with waxed paper. 
Secure pans to corresponding ЭРЕ 
plates with royal icing dots. Вой 3a in. thick 
fondant logs, long enough to wrap around bottom 
of each cake pan. Wrap logs in plastic wrap 
than Secure in position with icing dots. Rall aut 
gum paste Vein. thick, cut 28 hearts using 2nd 
largest cutter from nesting set. Ling dots af 
icing, attach hearts around prepared pans, with 
heart points hanging about 135 in. below plates 
Pasion 11 hearts around 12 in. pan, 9 around 

10 in. pan. Position 8 hearts around & in. рап, 
trimming 1 haart in back to fit. Using royal icing, 
decorate haarts with tip 2 serok. Anach 3 small 
and 5 medium blossoms to each bean with tp 4 
dots. Let dry for several days. Carefully remove 
hearts and stare on large bubble wrap until 
reception. Reserva plastic-wrapped Fandant logs 
for assembling cake, 


Fondant Heart Plaque | 
[see Good Answer! p. 8I) 
Combine 4 az. fondant with | 
Vs teaspoon Gum Tex and 
tint light rasa; roll put. is m. е 
thick. Using pattern, cut out heart with knife. U Let 
dry on cake board covered with waxed paper 
and dusted with cornstarch For massage, tape 
pattern to cake board and covar with waxed 
paper. Roll a їз x 2015 in. lang white fondant 
горе, Lut e 1272 in, piece for “¥", 8 in. for “es” 
and 4 in. Tor exclamation point Rall small ball far 
bottom of exclamation point Farm letters over 
pattern; let dry. Mix Pink Раа Dust with vania; 
paint message and let dry. 


Overlays for Round Cakes 
[sea Sating tha Gold Snnt p. 85] 
For overlays, tint uli 
48 oz. fondant 
wory, roll put Yh m. 
thick. Turn Б in. pan 
bottom side up and 
cover with a cut-to-fitwaxed paper circle. Cut 

a 10 in. fondant circle and gently smooth over 
waxed paper and down sides of pan. Use pattern 
to cul scallops. Canduly Et fondant from weaver 
papar and pan and position overlay on B in. tier; 
smooth. Repat far B in. tier using 12 in, fondant 
circle. Attach gold dots, about *& in. apart, using 
thats af icing. 


Rounded Gum Paste Blossoms 
(sae Setting the Gold Standard, p. 86) 
Roll out gum paste Уш 

in. thick. Cut 8 blossoms 
using Pansy cutter fram 
Floral Collection Flower 
Making Set. Place an thick 
foam and cup each patal 
using large dogbona toal. 
Turn aver flower and cup 
center with large daghane 
tool, Let dry in cavities of ИЙИ 
Candy Melting Plate dusted ҮҮ" 
with comstarch.Pipetip3 | 
centers using rayal icing. 
Let dry. Paint centers with | 
qoid Pearl Dust |p. 151] and 


laman extract. 
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Chocolate 
Fondant Bow 

see Choc Full of 
Excitement!, p. 87] 
Knead | teaspoon 
Gum-Tex into 8 ov, tinted 
chocolate fondant Fall out Và in. thick. Cut 
about 15 strips, 1 x T in. Brush ends with damp 
brash end pinch together to form loop. Sat an 
cut айай sides an comstarch-dusted surface; 
let dry for 2-3 days. Assemble bow on a waxed 
paper-covered 6 in. cake circle using melted 
Candy Malts. Position 8-7 loops for hase layer 
(олт pinched ends into. a V-shape to fa}; add 
addibanal loops to fill cantar. 


Top Border 
Circles and 
Hanging Plate 
Circles 

[saa Crimson Lace. 
p. 88) 

Roll put white fondant Y4 in. thick. Cut 84 Top 
Border Circles using medium Cut-Out. Let dry 
on comstarch-dusted board. Cut &) Hanging 
Plate Circles using large Cut-Out Mark center of 
each plate axle and position plates on 4 in. high 
containers, Attach hanging circles with damp 
brush, positioning 30 that 1 in. of cirela rests on 
plate. Space circles evenly using 3 par sida on 
Bm. plate, 5 per side on 10 in, plate, 7 per side 
on 14 in. plate; let dry. Assemble and decorate 
using royal iting. Attach prepared red/white 
teardrops to bottom edge of Hanging Circles: 
let set Pipe tip 1 scrolls an all circles. Anach 

5 ipnget-me-nots to each Top Border Circle. 
Randomly attach additional forget-me-nets and 
apple blossoms to Hanging Circles; let dry. 


Rose Topper 

[sae Crimson Lace, p. 88) 

1. You will need 18 roses. (Make 
extras to allow for breakage.) 
Tint 16 oz. gum рахта red. 
Make rose bases. Roll a 
55 in. ball af gum paste into а " 
teardrop shape, 15 in. high. Make a small 
hook at one end of a 5 in, wire, 20 gauge. 
Dip hook into Gum Paste Adhesive ip. 118) 
and mart haltway into bottom basa, Insert 
wire in craft block and let dy 48 n. 

£ Roll ош gum pasta — | 
Yes in, thick: For 
small roses, use 
ш petal cutter 
from: Flower 
Collection Sat |p. 
183] tp cut 1 petal 
for gach rose; cut 
petal inta 3 separate 
petals, 

3. Placa petals 
horizontally an thin 
foam dusted with 
comstarch. Soften top 
petal edge with large ball 
tool from Fondant/Gum 
Paste Tool Sat (р. 151), 

4, Brush back of petals 
Tram midpoint down with 
adhesive. Wrap petals 
around base to form bud 
for each rosa. 

5. Cut another set of 3 
patas ta add to each 
base. Slighth widen 
and elongate each 
pata! using modeling | 
stick. Tum petals so tha | 
rounded and is the top | 
of petal and the point is | 
the bottom. Softentop — ' l 
petal adge with ball toal an thin foam. Turn 
petals over. Add adhesive to bottom half of 
petals; postion and press onto rose base. 

В. Cut and attach a second row of 5 petals. 
Brush roses with non-toxic red pastel chalk 
grated through в tea strainer and let dry 




















7. Far topper 
base, 
combina 
remaining 
гай gum 
paste with 
enough 
fondant їп 
form a 2 in. ball. Shape into a ball half 3 x 
114 in. high. Attach base to B in. cake circle 
covered with wared paper, Insert roses in 
base, trimming wires as needed. 


Flowers and 

Leaves 

[see Sunbeam 
Blossoms, p. 81) 

For each flower, tint e 
155 im. ball of fondant 
yallaw, peach or rose; 
add "а teaspoon of 
Gum-Tex. Roll aut ts in. 
thick; cut 2 daisses far 
each flower using largest 
Cut-Out. Place daisies M ———M 
on thin foam dusted with 

cometarch. Shape petals with large dogbone 
toal, ighthy pressing wih tool from tip to center 
of petals, Tam daisies over and move to thick 
foam. Brush center with water. Postion second 
daisy on top of first, positioning so petals are 
staggered. Cup center with larga ball toal. Let dry 
in Power Forming Cup dusted wath comstarch. 
For centers, roll a 3s in. ball of yellow fondant: 
айап slighthy, brush top wah water and dip in 
yellow sugar. Attach inside flower with water, 
Let dry. For leaves, tint a 11 in. ball graen and 
mix with Yk teaspoon Gum-Tex, Roll out Yig in. 
thick. Cut out | leaf for each flower using medium 
Cut-Out Placa on thin foam. Imprint center vein 
with small veining tool. Pinch bottom of leat 
slightly to shape and place in Flower Forming 
бир їй dry. 


Topiary Stand and Ball 
see Tig-the-Knor Topiary, 

р. 81) 

Insert 13 in. wooden dowel rod 4 
in. deep into craft foam rectangle. 
Attach bonom of crah foam 
rectangle to inside boom center | 
of pail wäh hot glue. Slide plastic 
dowel rod over wooden rod, 
pressing into craft foam 2 in, 
Fill pail to top with fondant. 
Insert extending portion of 
wooden red inte batiam af 
craft foam ball ta make hole 
and remove ball. Ice ball with 
a thin coat of royal icing: 
immediately wrap ball with '| 
sali-saaimg plastic wrap. 
Reposition ball an wooden 
rod and secure with malted 
candy. 


ADT 














Rose y 
Refinement lT 
Petits Fours ы 
[ses Tia-tha-Knot. S 
Topiary. р. 8t) пры 

Pang 3x 13 х 2 in. Sheat, р. 157; Cookie Sheet, 
Cooling Grid, p. 159; Tips: 7, 102, p. 136-137 
Colors: Kelly Green, Rose, p. 148; Recipes: Royal 
Icing, p. 118; Quiek-Paur Fondant, p. 119; Alsa: 
Round Cut-Outs, p. 153: Meringue Powder, p. 145: 
Power Mail No, 7, p. 120; waned paper, knife. 

In advance: Мака flowers. For each treat, using 
royal icing, make a tin 102 rose with tip 7 base 
Make extras to allow for breakage and let dry. 
Bake and cool t-layer sheet cake; trim cake to 
VÀ in, high. Cut cireles using largest Cut-Out. 
Cover cakes wath Queck-Pour Fondant Icing (р. 
1191; lat set Astach rose with dots of royal icing. 
Each serves 1. 








Trunk Lids, reget Trays and 
Accessories 

isee Beach Bound, p. #2! 
For trunk lids and trays: Mold 
4 candy plaques [p. 130) in 
3x 13 in, Cake Pan using 2 
packs of melted Light Cocoa 
Candy Melts for each plaque. 
These will ba usad for top 
and bottom sections. Chill 
until firm; unmold anto waned 
paper-covered cake boards to 
retum bo room temperature. 
For sida panels, mold 4 candy plaques (р. 130] 

in medium Non-Stick Cookie Pan using 2 packs 
of melted Light Cocoa Candy Maks for each 
plague. Chill completely then unmold onto waxed 
papar-covared cake boards to return їй room 
temperature. Cut twn strips 2 x 8*5 їп. and two 
strips 2 x 12 Y in, for sidos of eech lid or tray. 
Attach strips to 9 x 13 in. candy plaques using 
maltad candy; let set. Level edges using warming 
tray or knife, Prepare 2 recipes (1 for each trunk) 
of Chocolate Fondant (а. 118). Brush outside of 
lid with damp brush. Roll out Chocolate Fondant 
Vs in. thick and cover outside of lid. Use ridged 
wheal of Cutter/Embosser tp imprint stitching 
along edges. Let dry. Knead Ya teaspoon 
Gum-Tax into a 215 in. ball of fondant: Rall out 
Vain. thick. Cut 2 strips BYE x 3 in. for pockets 
inside Eds, Imprint stitching along adges. Placa 
pn waxed paper-coverad board. Use cotton balls 
dusted with comstarch to shape indentations 

for accessories. Lat dry atleast 4$ hours. For lid 
supports, nall gut remaining fondant Y in, thick. 
Cut 4 strips 12 x 192 in. Brush backs with damp 
brush and wrap around 4 wooden dowel rods, 
Smooth and trim as neadad. Let dry, Reserve 
tamaining fondant 

Prepare fondant for accessories: Add 12 02, 
white fondant and 114 teaspoons Gum-Tex to 4 
of reserved Chocolate Fondant [reserve other 

Vs for trunk trims]; bnt black. Add 1 tablespoon 
Bum-Tex to 36 oz. whita fondant and tint as 
follows. For light pink, add a 2 im. ball of pink 
Маап to 14 az. of white. For gray, add a 195 in. 
ball of black to 3 oz. of white. Tint 10 oz. of white 
light blue. Reserve isi white. 


Flip-Flops: Roll out 
10 az. light pink 
fondant vá m. thick. 
Use patton to cut 1 
flip-flop; reverse and 
cut mate, Repeat 
using blue fondant. Far straps, roll nut white Ya 
in. thick. Cut 3 strips 4 x 5& in. Imprint stitching 
marks on 2 using ridged wheel of Cutter! 
Embosser. Sat a large Flower Farmer on 2 dowel 
rods to create open space under the bottom; 
dust with cornstarch. Brush ands of 2 imprintad 
strips with damp brush; pinch to join at ап angle. 
Position toward end af Flower Farmer. Curva 
remaining strip evenly over and around joint 
pinch loose ends together, allowing toe section 
їй hang down off front and. Fold long ends af 
Straps slighty and tuck under Flower Farmer. 
Repeat for 2nd white strap and for 2 black 
straps Lat dry at laast 48 hours. Cur 2 white 
flowers using medium Cut-Out. Place on foam 
and cup petals using dag bone tool from set tum 
övar and cup cantar. Let dry in Candy Melting 
Plate dusted with cornsterch. Pipe tip 5 dot 
carters in royal icing; let dry. Brush flowers with 
white Pearl Dust. Attach straps to flip-flops and 
flowers to white strap using fondant adhesive 
ip. 118). 








Continued оп p. 128. 
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Trunk Lids, 
Accessory Trays 


and Accessories 
see Beach Bound 
p. 82] cant. 
Passports: Roll aut 4 oz light pink fondant Ya in. 
thick. Cut a б x & in. rectangle. Roll out à small 
ammount of white fondant Và in. thick: eut a 53 x 
744 in. rectangle for inside pages. Center 
White pages on pink cover and position a brush 
vertically in center. Fold pages and cover in hal 
over handle: remove brush. Let dry. Repeat using 
black fondant: Roll aut white fondant Ysa in. thick; 
cut a 2 x 178 in, rectangle for photo area. Attach 
wih damp brush. Using royal iting, pipa tip 5 
heads; fatten and smooth with finger dipped in 
coretarch. Pipe tip 2 dot eyes and nose, outline 
neck and ears, emotion woman's hair and fill-in 
blouse and shirt. Pipe tip 1 dot pupils, outline 
mouth, pull-out man's hair, PASSPORT and 
lettering lings, 


Camb: Roll out 
black fondant Va 
in thick. Cut a 
1x 4m. strip; round corners. Use a craft knife to 
eut з in. deep sts, Ys in. apart far teeth. 





Lotion Battles: Cut 2 
blocks 2 x 4 in. from 
prepared cereal 
treats. Shape and 
round edges. Knead 
together a 144 in, ball 
of white and a 2 іп. Пай "== " 
of yellow er purple Neon fondant. All out Và in. 
thick and cover bottle shape. Shape caps from 
34 in, fondant balls; attach using damp brush. 
Score lines using smooth whae! af Cutter! 
Embossar, Roll out some Neon vellaw Vis in. 
theck. Use wade and of tip 1A to cut circle for 
suntan lotion; attach using damp brush. Lat dry. 
Print labels using Food riters. 


Shaver Lut a block 15а x 355 in. 
from prepared crisped пев cereal | 
tests. Shape and round edges. 
Cover with dark gray fondant 
rolled Vain, thick, Rall out same 
light gray Vain, thick Cut a 11% 
in. rectangle for blades; attach 
using damp brush. Imprint fines 
using edge of small spatula, Shape 3 x 1 in. on/ 
off switch and attach to sida. 


Toothbrushes: Roll a 92 x 5 in. 
long feadant log fram pink Neon 
fondant. Insert lollipop stick 
trimmed 10 535 in. long. Reshape | 
for handle. Rall a 3& x T'á in 
white fandant lag. Flatten and 
shapa for bristles. Imprint lines 
using smooth wheel of РГ 
Embosser Attach to handle with 
damp brush. Repeat in blue. | 


Toothpaste: Tinta | T 
14 in. white ball B || 
Roll a 4 x ê in. 
diameter log. Flattan sides and pinch and for tube 
shapa. Shape cap from Vs in. fondant ball; attach 
using damp brush. Score lines using smooth 
wheel af Cutter/Embasser; let dry. Print letters 
with Food Writer. 
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Phone Book: Ro! aut gray 
fondant Yê in. thick Cut а 
42x 3 in. rectangle, Fold in 
half, let dry. Print letters with 
Food Writer. 


Bow Tie: Roll out black fondant 
Va in. tack. Cut 2 strips 2 x 5 mn. 
long. Brush ends with 
damp brush; fold ower 
and pinch together 
ends to form loops. 
lnsart-cotion balls ta 
shape. For knot, гой aut fondant Yre їп. thick; cut 
а Tex 2a іп, strip. Brush back with damp brush; 
wrap and smooth over centar- Let dry before 
removing cotton balls. 

Shaving Bag: Cut and stack рив pied. 
rica cereal trasis il ШЦ 
to form a Bax 2x 3 
in. high Black. Fall 

out black fondant Yê 
in. thack; eut a M0 in. 
square. Position treat 
on square; fold ends ta 
maet at top and extending down sides, trimming 
to shape. Rolla ts m: log and flatten slightly far 
zipper; attach using damp brash. Imprint teeth 
using wavy wheel of Lutter/Embossar, 

Make-Up Bag: Ro3 out 12 ог, white fondant * in. 
thick. Imprint design 
using Graceful Vines 
mat. Cut an 8 x 10 
in. rectangle. Fold, 
smooth side in, tp 
form bag. Brush side 
adges with damp 
brush and pinch to seal Use 2 crumpled paper 
towels to fill canter and shape bag. Brush top 
edges with damp brush and pinch together. Roll 
a 4 inc log and flamen slightly Tor zipper, attach 
using damp brush. Imprint teeth using wavy 
wheel of Cutter/Embosser ip. 152]. For tassal, rall 
aut fondant Wa in. thick. Cut a 192 in. square. Cot 
lin. slits, Yan. ереп. Ной and pinch end; attach 
using camp brush. Let dry then brush entire bag 
with whita Pearl Dust. 


Hail Polish: Shape & 
tan. ball of pink Neon 
fondant into tapered бехе 
about 14 in. wide at the 
bottom and 135 in. high. 
Shape tapered cap trom a 
Tint ball of white fondant. 
Altech using damp brush. 
Repeat using light pink fondant and slightly 
differant cap shape. 
Lipstick & Mascara: Roll a 

3x Vs in. diameter light gray 
fondant lag for рее amprint 
cap ine using edge of spatula. 
When dry, brush with sitvar 
Pearl Dust Roll a х $2 in. 
Hamster black fondant log 

far mascara; use Шатр brush 
to attach a 1 x Yê in. diameter 
ye Naan log to tap. 
Compact Roll aut pink 
Mean fandant ' in. thick. 
Cut circle using medium 
raund cutter fram 101 Pe, 
Cutter Set. Use edge of 
spatula to make indentaban 
around outside edge, 


Fondant Couple 
(see Headed fora 
Нопаутооп!, p. 931 
Add Уз teaspoon 
Gum-Tex tn 402. 
fondant, Tint 2 nz. light 
copper, Vs oz. each 
yallaw and Egh blue 
and a 5% m. ball brown. Reserve remaining white 
mixture. Roll out all colors V in. thick Cut copper 
bride вло groom using boy and фий cookie 
Cutters: position on comstarch-dusted board, 
Cut groom's hair and clothes using cutters as 

a guide. Cut shirt collar, bride's dress, veil and 
tiara using patterns. Score plaats on dress using 
veining tool. Attach with damp brush. Cot 4 x 1 


be | bless dd 


























т. strip for cuffs on shorts; attach. For groom's 
hair, score lines wah veining tool; attach. For 
bride's hair, cut ê x 19 in. strips; wrap around 
toothpèck ta curl and attach. Draw eyes and 
mouths with black FoodWriter. Pipe tip 1 dots Tor 
pearls. Row and attach small ball for поа, Attach 
crown To veil and let dry on cornatarch-dusted 
board. Far bouquet streamers, cut two 1.x УЗ in. 
strips, cut v-shaped bottom and attach to hand. 


Duck Beak 

(see Ducky Debut, û, 87 and 
Happy Bath Day, р. 96) 

Roll fondant into ball as 
ересей in instrucbons. Use 
fingers and thumb ta pench 
sides to shape corners of mouth, Shape top 

of beak. Use knifa ta cut slit for mauth; adjust 
opening. Curve slight to follow shape of cake. 
Insert two 3 in. long Lollipop Sticks in back tà 
push inta cake. 


Noah's Animals 

{кер Ark Adventure, p. 98] 

Mix 2 teaspoons Gum-Tex into 18 oz. fondant 

ta make 2 of each animal. For monkeys, tint а 
134 in. bel brown, a 5& in. ball vong, a Fain: ball 
rosa, For elephants, unt 4 in. ball Eght blue, 1 

in. hall medium blue. Far Hans, tint 1 in. ball 
dark orange, 152 m. ball light orange, * in. ball 
medam orange, Y in. ball brown; reserva V» һай 
white, For giraffes, tint: 3 in. ball yellow, Tim ha 
violet, Yê п. ball rosa. For sheep, tint IE in: ball 
yellow, Y in. ball rose: reserve a | in. ball white. 
You will also need a small amaunt of icing tinted 
black to pipe fine details. Assemble places m 
onder described using damp brush. 


Monkeys: Using 
brown, shape a 15 

in. diameter ball and 
faten to à 94 in. circle 
for head; shape H in, 
diameter fattened 
circles for ваге, Roll out org Ya in. thick: Cut 
laca using smallest heart Cut-Out cut a % in. 

oval for muzza. Roll aut white and black 1/16 

in. thick; cut eyes using narrow end of tip 8. Cut 
black pupils using narrow end of tip 2. Using pink, 
roll 2 small balls and indent with rounded end af 
thin modeling stick for insda gars; toll bey Ball 
for nose. Use knife to cut shit for mouth. Ball out 
same brown Vs inc thick, Cut a Ve x 7 in, tangle 
for body; attach ta roof window, Shape 2 hands 
from in, pyals; use knife to cut slits ior fingers. 
Anach heads. 


Elephants: Using 
laghter blue, shape 
a tin. ball and 
flatten їй 135 in 
diameter for head: 
Shape a tapered ts x 155 in. hong is б trunk. 
Curve trunk; draw lines with modeling stick and 
indent trunk with rounded end of Hin madaling 
stick. Rall out some light and some dark blue Yis 
in. thick. Cut outer and inar ears using mediam 
heart Cut-Out. Press edges of outer ear tb make 
itabout Yê in. larger; attach inner ear then trim 
14 in. aff bonom point. Cut out a 3 m. oval; cut 
slits and curl up for his hair, indent eye sockets 
with smal ball tool. Usa icing to pipa tip 1 autlina 
ayebrows, tip 2 dot eyes and outline and fill-in 
mouth. Attach te lollipop sticks, leaving 3 in. 
extended at hottam. 


Lions: Roll out 
dark orange Yû in. 
Thick. Cut mane 
using largest | 
round Cut-Out; usa 
krile to cut wavy 
edge. Using light 
orange, shape a 1 in. ball and Retten to 1*4 in 
diameter for head. Flatten %4 in. balls for ears and 
Ve in, lang pyramid shaped nose. Indent ears and 
eye sockets using rounded end of thin modeling 
grek. Fall Уз in. balls in medsum orange; fatten 
and attach for inside of ears; indent wath ball tool 
Roll out soma white and brown Ve in. thick. Cut 
white muzzle using smallest aval Cut-Out cut зв 














in. brown triangle for поза: tp. Use icing to pipe 
їр 2 dat and outline features. Attach to кер 
Hicks, leaving 3 in. j 

extended at borom. 


Giraffes: Roll a 32 x 
4 in. diameter log; 
flatten back for %4 

in. wide neck. Aall 

8 Lin, ball for haad, 
* in, ball for snout; 
flattan backs. Ной уз 
in, high cone-shaped 
ears. Indent ears and 
nostrils with гаште 
end of thin madeling sick. Cut slit and shape 
айап mouth. Using rese, shapa *& in. bong ovals 
Tor inner gars and tongue; indent with rounded 
end of thin madaling stick. Res and fatten violet 
balls for spots, Shape Viin. wide x Yi in. long 
jogs for horns; attach н in. balls to tips: Pipe tip 
2 dat ayes with icing. Afiach te lollipop sticks, 
leaving 2 in. extended 
at bation, 





Pn 
Jas у: 

Sheep: Ro? aut some йы, 
white Vein. thick; cut a 
Th inc disk wath a wavy 
adge for hoadinack 
bese. Using yellow, 
shape teardrops 1% 
in. long x5 m. wide for head and 3& x 5& in: long 
for Bars. indent ears, nostrils and eye sockets 
using rounded end of thin modeling stick. Cut 
slit for open mouth. Shape pink oval for tongue, 
indent with ball tool Shape 1 in. wade oval far 
hair; indent and shape with modeling stick. Pipe 
bp 2 dot eyes with icing. Cut lollipop sticks ta 3 
in. Attach stick to back 
of head at à 90° angle 
with Thinned Fondant 
Adhusive: let sat 





Turret Towers in 
Cake 

(sea The Park 
Palace, р. 100) 

To make towers which 
will be inserted into 
cakas more Sabla, cut 
Plastic Dowel Reds ta 4 in. Attach to bottom of 
1 medium and 2 small towers ag follows: Stand 
towers upside down; attach cut dowel rod ta 
base woh meted 
candy. Chill until form. 





Bahy Topper 
[see The Pink 
Palace, p. 100] 

Tint fondant as stated 
m instructions: Roll 
quit Vain, thick as 
neadad; cut and 

attach all piaces 
with damp brush. For 
head, tape top hole 
of 1 glaba closed. Cut a 212 x B in ВМ copper 
strip to wrap around globe head and body. Brush 
globe wah piping gal and attach fondant smooth 
with hands. Leave openings for pear clear. For 
white diaper and shirt, cut Iê x 8 in. strips, 
Attach diaper and place shirt an thin Shaping 
Foam. Rufile bottom edge of shirt with large ball 
took attach. Cut a pillar into 2 sections, 4 in. long, 
Slide globe over pilars. For ames, begin with 

$6 11 in: logs; fatten end and shape hand, 
cutting slits for fingers. Attach to body with 
malted candy, iet sat. For feet, begin with 1 x Fra 
їп. flattanad avals. Rall ny balls for.toes; attach 
with malted candy. Lus eyes using tip 10; use 
krale tò cut mouth. Cut cheeks using tip 2A; roll 
tiny ball for nase. Cut 2 бр ТА circles, trim off ve 
in. then shape ears. Attach features. Cut crown 
шапа pattarm and attach ends together in back 
paint with gold Pearl Dust mined with lemon 
extract. Cut ona 34 x T in, high and two *& x Ya 
ir. high diamonds; attach to crown than attack to 
haad. Ма! Y in. yellow logs for hair, attach, Pipe 
tip 1s message. 





Pirate Ship Rigging 
[see Birthday on the Bounty р. 102) 





For sails: Roll out white fondant Ye in. thick. 

Cut 2 вай using patterns. Curve over medium 
Rower Farmers dusted with cornstarch; let dry. 
Шве toothpecks and pattern to mark "Happy 
Birthday!" on sails; outline and pipe in using tin 
£ ard royal icing. Let dry. For pirate flag: Roll aut 
small amount of black Vein thick, Cut a 115 x 2 
in. wide rectangle. Roll aut white fondant 1 m. 
thick. For skull, cut circle using wide end of tip 
2A; shape shghtiy with fingers. Cut aut eyes and 
nose using narrow énd (И tia 3; use knife to cut 
slit for mouth. Attach ta Май using damp brush 
Ной ¥ x V in. long logs for bones: attach, Roll 
tiny logs for bana ends; attach to each bane, Lay 
flag aver crumpled plastic wrap to shape; let dry. 
For maste: Paint top 4 in. ofan ê in. wenden 
dowel rad with brown icing color for top of 
center mast wipe off excess with damp paper 
towel and let dry. For horizontal booms, roll 
brown fondant into two Vain. diameter logs, 44 
and 735 in. lang; let dry. То assemble: Center top 
sail over plastic dowel rod, about Va in. from top: 
mark 2 nlaces where sail hits rod. Center batinen. 
sail about Vs in. below lower mark; mark where 
sai hits rad. Use knife to cur Va inc wide slits at 
marks. insent sad and secura with melted white 
candy; let set, Attach horizontal booms to sail 
paints and mast wah Fondant Adhesma. Attach 
iag to top of mast with melted candy. Push 1 

in. ball af fondant inta top of plastic dowel red; 
inget wooden mast in carter. Cut 4 dowel rods to 
T in. tape together on top end far mast support 
Mark mast position on cake using plastic dowel 
rad. Insert mast support mto marked circle on 
cake. Slide main mast over support. Use meted 
candy ar royal icing to апае parrot alter 
assembling cake. 


Brownie Pop Pirates, 
Captain & Parrot 
isea Birthday an the Bounty, p. 102) 





Make 3 pirates. Rall aut tinted tordant vs in. 
thick (unless etharwise spacsied). Cut p B x 19s 
in. strip foreach shirt in assorted colors; wrap 
around brownies and smooth. Cut fx 1 in. strips 
in different colors for pants; attach using damp 
brush. For V-neckline, cut away а small triangle 
of shirt and replace wath light copper. Cut thin 
&trips in shirt colors and attach for edging. Rall 
Їй x Vs in, diameter logs for anms. Flatten one 
end for hand; use knife to cut slits for fingers. Far 
shat sleeves, roll aut small amounts of fondant 
Yis in. thick, Cut 1% x vs m. squares; cut sway 
Triangles far tarn edge. Atach around arms using 
damp brush. Far shoes, shape з x 1 in. ovals; 
flatten. Attach armes and shoes tà bodies with 
meted candy, 








For heads, roll 135 az. fondant balls. Cur slits for 
mouth, indent eye sockets using brush handle; 
roll tiny black balls far eyes and atach Roll 1% 
in. balls far noses; attach. Far bandanas, cut 
circles using largest round Cut-Out, use knife ta 
Cut 2 taar draps Ve in, long for ties, use tip 8 to 


cut dots; attach using damp brush. Far ears, cut 
circle with tip 2A; cut in half, shape аги attach 
with candy. For hair, cut various C or М shapes: 
attach. Attach heads to bodies using melted 
candy. Lat dry on comstarch-dusted surface 
Make 1 captain. Roll cut tinted fondant v in. 
thick [unless atharwiss spacified). Cut a 132 x 

û in. red strip for shirt; wrap аташп@ brownie, 
smooth, Cut a B x Vin. black strip for pants; 
attach. Cut à | x Fa in. rectangle for shirt front. 
ys in. wide triangles for lapels; attach. Rall tiny 
ball buttons; attach. Cut a white Va x 1 in. strip: 
pinch and гой for ascot, attach. Roll red 1 x Vin. 
diameter logs for sheaves. Roll and flatten a 3a 
in. ball for hand; use knife їп cut fingers. For gray 
hook, roll а thin log 3 in. long: curve. Shape a 16 
in. diameter disk for base. Use malted candy ta 
attach hook tn hase, base and hand 10 sleeves 
and Segves ta body. For shoes, shape 1 x 14 in 
ovals: fatten and attach. 


For head, roll a 1 39 in. ball. Cut slit for mouth. 
indent 1 eye socket using brush handle; roll 

tiny black ball for eye and attach. Cut a Yê in. 
diameter circle for patch and vss in: wide strips 
ior string: attach. Вой a ¥4 їп. bell for nose: 
attach. Use pattern to cut hat. Cut skull shape Se 
xà in, high. Use tip 3 to cut aut eyes and nose: 
usa knife to cut mouth, Attach to hat. Roll thin Sa 
irc dong logs for bones; attach. Use tip 31p cut 
tiny cseles for bone tips; attach 2 ta end of aach 
bone. Pinch hat to shape and attach ta head with 
damp brush. Far вага, cut circle with tip 2A; cut 
in half, shape and attach with candy. Roll small 
log for hoop earring; curve and attach. Attach 
head to body using melted candy, Let dry ar 
comstarch-dusted surface. 


Make parrot Use hgh green fondant for body 
and wings; use light blue 
fûr tail. Shape "sin, W 
long body tapering from 
Vein. diameter head to 
?8 ir. diameter tammy. 
Attach 2 flamened, 
laardrop-shaped wings, 
Tra in. long. Attach à 
flattanad 4% 114 in 
rectangle то back for 
тай. Cut a 34 in: lang 
yellow oval and attach 
10 tummy, Shape small 
triangle beak and tiny 
ball ayes; attach, 
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Birthday Gifts 
(see Gift-Wrapping Monkey, р. 106) 
Far gifts, cut ona Px 5 in. wide rectangle 





and two 3 x 3 in. squares. Sat on waxed 
papar-covered board dusted with comstarch: 
For large gift ribbon, cut à 1 x 3ê in. long strip; 
attach tà canter using damp brush. For square 
gift ribbons, cut 3 in. long strips, ê or 3 in. 
wide: attach to centers. For long yellow ribbon 
being tied, cut 2 straps, 1 x 5 in. long and 1 x 8 
in. lang. Cut V into 1 end; lightly pinch opposite 
вані, Drape in position over back of cake pan 
dusted with comatanch, let dry. For bows, cut Vs 
and 3& in. wide strips tn match center niblans. 
Cut 3 in. long strips for loops; curve and pinch 
ands together, Cut 1*2 in. long strips far straight 
ribbons; cut V into end. Cut T in. long strip 

for knot; roll * in, diameter flantened ball for 
button. Usa fondant adhesive to assemble bows 
an waxed paper-covered board dusted with 
cometarch. Lat dry 


Birthday Hat 
see 
(ift-Mirapning 
Monkey, p. 106) 
Rall out yellow 
fondant vain: thick. | 
Use pattern to cut 
het. Set on waned 
paper-coverad 
board dusted with 
comstareh. Roll out 
small amount of 
viclet ‘ein, thick. Cut aut number: attach to hat 
using damp brush: Roll out white Mein. thick Cut 
BB strips #4 x 5 in. long, Use scissors tn cut ê 

in. deep säits, 1% in. apart, atrass 1 edge. Brush 
uncut adge with damp brush and rod to form 
fringed tufts. Attach 1-2 for tap pompam and 

5-1 tor hottam fringe. Let dry 48 hours: Attach 2 
Lollipop Sticks to back memg fondant adhesive: 
allow 215 in. af sticks in extend at bottom to 
insert into cake. Let dry. 





(See Banana Flip 

and Happy Habitat, p. 106-107) 

For each treetop, roll out 4 spearmint leaves on 
waxed paper їй Hanan and lengthen to 2-219 їп, 
Таре over center hola of Flower Forming Cups. 
Pipe a 1 in, circle of meted candy in center al 
сир; position 4 leaves in candy, trimming ends to 
à V for a snug fit. Pine a large dot of candy aver 
leaves to secura, Chall until set 








Tree Trunks 
[sae Happy Habitat p. 107) 


For each tree trunk, thread 5 or Ê raugat candies 
onto 1135 in. Lallipap Stick, leaving Vain. exposed 
at the top. Trim exposed bottom to just 2 in. Use 
knife tip to make a small hole in the candy center 
of each treetop bottom: insert exposed tip of tree 
trunk. Secure with melted candy: iet set. Attach 
candy-coated chocolates around trunk with 
melted candy, let sat. 


Cookie Packages 
(saa Happy Habitat, p. 107] 


Prepare and roll out dough. Cut 10 squares using 
largest Cut-Out cut ¥ їп. off 1 side to make 2 in. 
wide rectangles. Bake and cool cookies. Duiline 
cookies using Bp 3 and full-strength calor flow; 
fill in with thinned color flow; let dry 24 hours. Sat 
on waxed paper-coverad board. Usa full-strength 
color few and бр 5 to outline and pipe in ribbon 
and bow, let set then add dot knot Lat dry 
completely. 


Twin Babies 
{see Balloon 
Buddies, п. 105] 
Tint fondant 

ag stated in 
instructions. Roll 
aut та in. thick 
As needed. Far 
heads, tape top 
hole of 2 globes 
clased. Cut a 
Мех Ban, light 
copper strip ta 
wrap around 
each globe 
head and body, 
Brush globes 
with piping gel and attach fondant: smooth with 
hand. Leave openings for pillar claar. Aall put 
whale Tor diapers, cot 8x 192 in: strips; attach 
using damp brush. Рог flue and grean shirts, 
cut 9x Та. strips and attach. Cut a pillar inta 
2 sactions, 4 in. tong. Slide globes over pillars. 
For arms, begin with 36 x 175 in. logs; flatten and 
and shape hand, cutting slits for fingers. Attach 
tà badias with matted candy; jet sat. Curl fingers 
over lollipop stick, Slide out stick amd lat fingers 
dîy in curled position. For sleeves, cut ax 2% 
in. strips and attach around arms. For feet, begin 
with 1x 15% in. flattened ovals. Rall tiny balls for 
toes; attach with melted candy, Aall aut black 
fondant Cut eyes using ti 10; use knife to cut 
mouth or smile, Cut cheeks using tip 24: roll tiny 
ball for nose. Cut 2 tip ТА circles, than eut in half 
ipr ears. Attach features using damp brush. For 
hats, shape а 135 in. ball of fondant into a 194 m. 
high cone. Fer fringe, cut a êx din. strip; cut Và 
in. deep slits, Vein. apart. Cut a 2 in, section and 
radi Tor pompam. Separate slits for feathered look. 
Attach to top and bottom using damp brush, Cut 
thin fondant strips and shape number; attach to 
hat. Use tip 1s to pipe names on shirts. 
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` Candy Making Techniques 


USING CANDY MELTS 


Fast-melting confectionery coating wafers are the key to easy candy 
making. Smooth texture and great taste make Candy Melts your most 
convenient option for molding. Check out all the great colors on p. 196. 


add candy detail to mald; let set. РА mold and 
Chill until Brn as described above 


Marhleizing Method 


To Melt 

Chocolate Pro Electric Melting Pet (p. 186]: 

The most convenient way ta malt-—no micrmwave 
ar double bailer needed! Mets large amounts af 
Candy Melts in minutas. 


Double boiler method: Fal lower pan with water 

to below level of top pan. Bring water to simmer, 
then remove fram heat. Put Candy Melts in top pan 
and set in position on lower pan. Stir constantly, 
without beating, until smooth and completely 
melted. 


Microwave method: In microwave-safe container, 
microwave | package Candy Meis at 50% power 
or defrost setting far 1 minute. Stir zhareughly 
(Continue to microwave and stir at 30 second 
intervals until smooth and completety melted 
Candy Май may also be melted in Candy 
Decorating Bags (р. 196]. Malt as described above, 
squeezing bag between heating intervals to blend 
Candy Melts tagather. Whan completely meted, 
snap off end of bag and squeeze malted Candy 
Melts inta епо, Throw away beg when empty. 
NOTE: Confectionary coating will Ipse its 
pouring and dipping consistancy if overheated, 
or if water ar other liquid is added. If coating 

is overheated, add 2 teaspoons hydrogenated 
vegatabla shortening per 14 ог, Candy Melts. 


To Mold (1 color candies) 

Pour malted candy inta clean, dry mald tap lightly 
to remove air bubbles. Place mold on level surface 
in refrigerator unti bottom of mold appears frosty 
or uritil candy is firm. Pop out candy. For lollipops, 
fill molds, tap to remove air bubbles, then positon 
sticks in mold. Ratata sticks ta thoroughly cower 
with candy so thay remain securely m place. Chil 
to set then unmald. 


To Color 

Add Candy Colors (p. 199) to melted Candy Melts а 
Їйїн at a tme. Mix thoroughly before adding mare 
color, Colors tend ta deepen as they're med 
Pastel colored candies are most appetizing so keep 
this in mind, 

To Flavor 

The creamy, rich taste of Candy Mets can be 
anhanced by adding approx. И teaspoon cîha ged 
Candy Науаг (р. 189) to 14 ox. [one pack) of maed 
Candy Мейе, Never use water based flavorings, 
they will cause candies to harden. 
Multi-colored candy 

“Painting” Method: Befora filing mold cavity, use 
a decorator brush dipped in melted Candy Melts ta 
paint faaturas ar desired details: let set. Fill mold 
and chill until firm as describad above; 

Piping Method: Use à parchment or Candy 
Decorating Bag ited halfway with melted candy. 
Cut small hole in tip of bag and gently squeeze 10 


COLOR FLOW — 
| ng With Color Flow - 


1, Trace your design pattem onto 
tape pager onto. B саке circle or t 





back af a cookie 








Separately malt 2 diferent colors of Candy Melts- 
Stir colors together, using a lollipop stick to drave 
lines in mixtura. Do not avermax. Quickly spoon 
pr place inta molds while mixture is still sof. Тар. 
Chill until firm; unmod: 

Layering Method 

Pour тебей Candy Metts into dry molds to 
desired height, Chil until partially sat. Paur 
melted contrasting color to desired height. Chill 
until partially set. Repeat until desired number af 
layers are formed: chill until firm and unmalà. 


SPECIALTY TECHNIQUES 


Candy Shells 

Fill pan cavity ta the top edge with melted cency. 
Tap on counter to remave air bubbles. Let chill 
for B to 10 minutes ог until a Va to 14 іп. shell 

has formed, Pour out excess candy then rebar 
shell to refrigerator to chill completely. Caretulty 
unmold shells [if you have difficulty ramaving 
shells, place pan in freezer for 2-3 minutes, than 
urmald]. Smooth top edges by slimy across 
warmed cookie sheet or warming EE ess 
candy can be reheated end 

reused, 

Candy Shells in \ 
Baking Cups 

Spoon or ре 113 2 

tablespoons of melted candy | 
inta the bottom of a standard 

baking cup. Brush candy up : 

sides, to desired height, farming an even edge 
Chill 5 to 8 minutes. Repeat process t а thicker 
shall is needed. Chal until firm. Carefully peel 
baking cup off candy shell. 


Covering Cakes and 
Cookies with Candy 
Melts or Poured Icings 
For Candy Melts, те following 
package directions. For icing 
recipes, follow recip directions to reach pouring 
consistancy: For canned icing, heat in microwave 
at Defrost seting [3035 power] for 20-30 seconds; 
stir. Repeat until consistancy af icing wil pour. 
Place cooled cakes or cookies on cooling grid 
positioned over cookia sheet of pan. Pour or 

pipa candy or icing on center of itam, continue 
covering top sp that candy or icing drips down 
and covers sides. Let dry. 


] ni ү чыт? 0ر‎ 
parchment paper, t thea. ч v 


[casuale pa f: smooth and tage. Usha tp 2er parchment bag haliled with 
же, null and: nd drop icing following 






using the same ci 
prevent bleeding af difarent coors, tout Gry 1-2 hours before filling in. 


| ое M | 
or to fil in, lat outline dry a few minutes 





2 Thi oor ow mature ith water Cut opening in parchment bag tothe size of tip 2 Filia design 


with thinned color flow. · 


pg E dry on at least 48 hours. MM cut away wased paper from | 
board, then tum over and peal waxed paner off the color flow piace. 











Hint: Far curved decorations, dry pieces an flower formars. To easily remove | ded olor flow, pull 

waned paper backing over the edge of a table with ane hand, while holding decoration with other 

hand. Waxed paper wil pull aff naturally. Or, with dried color flow resting ап coakie sheet, place 

нелі sheet aver color flow, lift and tum over so thet tap a decoration rüsts on. cardboard. Litt 
| WAX paper. 

Since any moist icing wil break down alor flows aither position color flow decorations on cake 

shortly before serving or place on sugar cubes, attaching with full-strength Color Aow. — 
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CANDY PLAQUES 


You can use pans as candy molds to make sold 
decorativa plaques. If vour pan has detail, it may 
be painted or filled in desired colors аз you would 
far amy candy mold. 

Pour malted candy into canter of pan cave. 

Тар pan gently on counter to a&rninate bubbles 
Candy should be 1% to 3a in. thick, depending on 
project instructions. Place pan їп refrigerator 
for about 30-80 minutes until firm (chack 
occasionally: if candy becomes too chilled, it 
may crack). Unmold anta hand or soft towel itap 
jenti if nacassanyl. 


Pegasus Candy Plaque 
isee Pegasus Party ded Р. id 
Use tape nr fod to : "mm 
block off rockers 
of Rocking Horse 
Pan. Melt candy 
and pour into рап, 
fap to eliminate 
bubbles. Chill 
30-40 minutes 
until firm; unmalé 
Posibon plaque on foil-wrapped board, cut to fit 
In royal icing, pipe tip 18 pull-out star mane and 
tail. Pipe tip 3 dot nose, outline aye and mouth. 
Quine and pipe in hoowes (pat smooth with 
finger dipped in carmstarch]. 


SpongeBob Candy Plaque 
[saa Wal Done, сн p 35) 
Fine details inta 
Sponge pan using 
melted candy in cut 
parchment bags. Tint 
candy as follows: 2 02. 
lima green [combine green 
and yellow candy colors], 
1 az. each blue, red, pink 
[combine pink and orange 
candy colors} and black 
(brown fondant pants 
arg added lateri; reserve 
meted white. Pipa in black 
pupils and inside of mouth; 
pipe in lime spots and гай M 
tia. Chill to set. Pipe in blue 1 
of eves and pink tongue, ( 
chill. Pipe in whites of 17 
вува, teeth, shirt, pant area И 
and sleeves; chill. Мат? = WE 
bags yellow Candy Melts; | 
pour inte pan for arms 
and head, filling pan only 
up to background areas. 
Chill until complataly set; 
urimald. Using melted 
candy in cut parchment 
bags. pipe black lashes, red cheeks, freckles and 
lip. Dverpips back of arms for support Let set. 
Attach plastic dawal rad to back of plague with 
malted candy, allowing 3*5 in. af dowel rod to 
extend at bottom ba insert into cake, 


Disney/Pixar WALL*E Candy Plaque 
(see Growing Up with WALLE, p. 36) 

Tint melted white 
candy as follows: 
Roz. dark gray, 4 
б. light gray, 3 oz. 
black, Toz. red; 
reserve 1 og. white, 
Use melted candy it Ж 
cul parchment bags 
to pipe in details of 
WALL-E cake pan; 
chil to sat candy 
between each sieg. 
Using white, fill in 
eye highlights, alternating stripes on raised arm 
and space between other arm and body, Using 
black, fill in pupils, inside hands, chest square 
and connector on raised arm. Using light gray, 
pipe in outer eyes, ear, neck, hands and gears 
inside tires; pipa а Max 34 in, rectangle across 
upper chest. Using red, pipe in remaining stripes 
and square where "E^ will go. Using black, pipe 
in inge of tires and gears. Using dark gray, pipe 














in outside of tires (reads are added later}. Mek 
yellow candy. lise disposable decorating bag to 
fili in remaining design areas and to back all other 
colors. Attach lollipop stick supports behind neck, 
raised ат and hand with meted candy. Chill 
30-40 minutes, then unmold pnto soft towel and 
sat on waxed papar-covared board. 

Tint 1 az. fondant black; add 1 teaspoon 
Bum-Tex. Roll a * diameter rope; 352 m. long, for 
connector Curve and let йү: anach to back of 
plague from ear to neck wah melted candy. Cut 

2 plastic dowel rods to 5 m. long. Alach to back 
of plaque using malted candy. positioning rods 1 
in. from inside edge of each tire tread with 3 in. 
extended at botor; chill ta set completely. Turn 
plaque Gwar and pipe on details using melted 
candy in cut parchment bags. Pipe white "E," 
yellow vents in square, red "WALL«" and chest 
buttan, black tira treads and controls; overpipe 
around pupils with dark gray. Using melted candy, 
antach a Lollipop Stick to back of raisad hand; 
attach stem of plant to boot; lat set. Attach boot 
to hard, let set. Position at party by sliding plastic 
dawal rods over wooden dowel rods you've 
inserted in your cakes, 


Disney/Pixar — 
Cars Candy — — 
Plaque r! 
isee Опсе = 
Arpund the Oval, 7) 
p. 35-37) 

Using candy colors, tint 14 oz. dark cocoa Candy 
Malts black. Using white candy, tint 3 az. each 
yellow, orange and gray; tint 1 oz. blue. Reserve 3 
az. white. Pige meted candy into cake pan using 
cut parchment bags; chill until set after each 
color. Pipe: blua ring irises, gray windows, mutiler, 
small ighining bolt, yellow kghtning bolt, orange 
number and bald, ned wheel centers, black tres, 
pupil and center of number, white dots on hood, 
mouth, headlights and windshield. Chill иш firm. 
Fill pan with 36 az. malted red candy. Chill 30-40 
minutes or until set; unmold. Using melted candy 
in eut parchenant bags, outing number wah white 
candy; overpipe details and pipe in tongue with 
black candy. Chill unti firm Cut 2 dowel rods to 

É in, long. Attach to back at wheels using malted 
candy, allowing 2 in. to extend at bottom to insert 
кїп cake. 


Candy Sleigh, 
Reindeer, Santa 
{see Hoofs on the 
Roofs, p.. 43) 

For Sleigh: Position 
sleigh сїй from sei 
ûn non-stick pan, pour 
m melted grean candy 18 
Vain, thick; Chili until 

firm. Repeat to make opposite sida of sleigh, Fold 
а sheet of aluminum foil into a 4 x 3 in. dam; fill 
wath meted green candy v їп, thick. Chill until 
firm; unmold. Bring to room temperature before 
cutting. Using ruler and knife, cut a |x Tin. 

front and two 1 x 135 in. pieces fer bottom and 
back od sleigh. Assemble sleigh an waxed paper 
using melted candy їп a cut parchment bag. Tint 
потоп of white candy gray using black color. 
Pipe gray runners and white snow along top. 
Chill antil firm, 











For Reindeer: Tint partion af melted white candy 
black. Add a small amount of light cocoa candy 
io white for antlers. Using piping mathad, moki 
G reindeer filling anty body area cf Santa & 
Reindeer Prete! Mold. Chal unail fem; owerpipe 
to reinforce body. Chill until firm; unmald. Attach 
Infigng sick to back lags at ап angle using 
malted candy. Let sat. 

For Santa; Tint portion of mexed white candy 
with а small amount of red candy for face. Moid 
Santa without pretzel using piping method. 








FIND IT FAST... 
ORDER WITH EASE! 


Welcome to the most complete 
selection of cake decorating 
products anywhere! Here you'll 
find all the great Wilton tools, 
ingredients, accents and more 
you need to create every design 
in this Yearbook. 


Go ahead and browse! 

Our shops are conveniently 
organized to help you find 
what you need fast. Whether 
youre decorating a batch of 
holiday cookies or creating a 
3-tiered wedding cake, its easy 
to find everything on your list. 
When you're ready to buy, 

we make it a breeze! Chis 
your order 4 easy ways at 
your convenience: 


PHONE TOLL-FREE 
800-794-5866 


(RETAIL CUSTOMERS ONLY) 


FAX TOLL-FREE 
888-824-9520 
24 HOURS A DAY/7 DAYS A WEEK 


ORDER ON-LINE 
www.wilton.com 
24 HOURS A DAY/7 DAYS A WEEK 


| MAIL YOUR ORDER 
Use the convenient retail 
order form in this book. 











«T | $e e Habla Español! ^ 
"UU “marque 800-436-578 





Prices in this Yearbook were accurate at tha time of printing 


and supersede all previous Wilton publitalions. Due to dinamie 


market conditions, the price of some dems may have changed. 
ese Check www, for the mast up-to-date prices 
(before placing an order. 


i Disney 


8:00 am-4:30 pm, Monday-Friday CST 






AM 
Para mas informacion, | 
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Cupcake Fun!, p. 172 








i | [| j "7 
a i a MA 
IP HEEL ш m 
i = 4 i " i he ү. ; واا‎ M 


Party, p. 175 








be 2010 WILTON YEARBOOK | 131 




















yale ^" 4 j 
ШИ = 


Specialty Publications 


Brownie Fun! 

It's the book that proves brownies can 
be as colorful and fun as your favorite 
party treats! In Brownie Funi, the fudgy 
treats everyone loves take on amazing 
new shapes and dazzling colars that will 
be the talk of your next celebration. 
Brownie Fun! is packed with over 140 
easy-to-make designs and delicious 
recipes for brownies and mini treats, 
You'll find fun shapes like flowers, 
footballs, burgers, volcanos and space 
aliens that. are perfect for kids’ birthday 
parties. Create perfect brawnies for 
every holiday, too, dressed up in festive 
seasonal colors. From stand-up Easter 
eggs and Hallowean witches’ brooms 
to candy-topped Christmas ornaments 
and shaped snowflakes, you can enjoy Brownie Fun all year long. You'll 
even find brownies elegant enough to serve at weddings, showers and other 
special occasions, with candy monograms, fondant flowers and more. We'll 
also show you how to mix, bake and decorate the perfect brownies using the 
complete line of Wilton brownie products. With the Brownie Fun! book and 
our unique pans, cutters and toppings, it's easy to make brownies everyone 
will remember! Soft cover, 112 pages. 

902-V-1105 $14.39 


Qu Нарай re Mem dri Dine hri 


Cupcake Fun! 


Wilton presents taday's hattest party 
dessert like you've never seen it before. 
This all-new collection features over 
150 exciting cupcake and treat ideas for 
all occasions, with complate baking and 
decorating instructions to make them 
easy. Discover captivating new shapes 
from coffee cups to flying saucers, plus 
а great recipe section with delicious 
surprises like Key Lime Cupcakes, 
Mocha Icing and more. Great baking 
and decorating products, too! Cupcake 
Fun! is the book you need to create the 
ultimate cupcake celebration. Look for 
many more great cupcake ideas and 
recipes at www.cupcakefun.com. Soft 
cover, 128 pages. 

902-V-795 $12.99 


Gifts from the Kitchen 


Wrap up your homemade food gifts with 
pizzazz! Winton Gifts fram the Kiichen 
shows you dozens of great ways to 
package and present a food gift that is 
as welcoming and tasteful as the good 
things inside. This book makes it easy, 
using supplies you may already have 

on hand, along with convenient Wilton 
accents. Wilton Gifts fram the Kitchen 
is also a great recipe book, with over 

50 easy-ta-prepare foods—you'll find 
delicious tastes for every season, fancy 
dipped treats, special occasion desserts, 
fun food gifts for kids and more. With 
Wilton Gifts from the Kitehen, you'll find 


the perfect food to please the eye and ЖИШШ! | 
warm the heart. Soft cover, 96 pages. | үй Wl | 
902-1-1225 $12.99 iima su ШИН) 
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. Instructional 


y, E Find inspiration with Wilton how-to books and videos. There's something perfect for your next 
celebration, from kids’ birthday cakes to multi-tiered wedding designs. 
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2010 Yearbook 
of Cake Decorating 
A great саке makes any 
celebration more fun! There's 
no better place to find that 
unforgettable decorated cake 
or dessert than this new edition 
ofthe Wilton Yearbook. It's 

our biggest Yearbook ever, 

with mora than 220 designs 

for cakes, cookies, candies 

and more, You'll find a look 
perfect for your event, from 
exciting theme birthday cakas 
and colorful holiday treats 

to dramatic tiered wedding 
designs that captura the 
moment beautifully. In our First 
Birthday Bash special section 
we'll help vou make the day А 
a smashing success with the ideal theme ideas. Discover an amazing 
Noah's Ark cake with captivating animals, delightful 3-D rubber ducky tiers 
and a rollicking pirate ship with fun fondant datails from stem to stern. 

It's all here, along with step-by-step instructions, technique resource 
guide, completa product section and a website link to more greet isa 
Saft cover; 248 pages. nap 
English 1701-V-2045 $11.89 
Spanish 1701-V-2046 $11.99 





2009 Pattern Book ШИ 
Duplicate many of the beautiful cake 
designs featured in the 2070 Yearbook and 
on the Wilton website. Includes bver 160 
decorating outlines to transfer to your cake. 
Easy-to-fallaw instructions. Soft cover; 30 
pages of patterns. 

408-V-2010 58.99 





Cake Decorating Beginner's Guide 


+ How ta bake and ice perfect cakes 

+ Haw їо mix any color icing with ease 

• 15 fantastic cake ideas to decorate in 6 steps or less 

* Step-by-step decorating instructions for stars, 
rosettes, drop flowers and more 

Wilton, the #1 name in cake decorating, shows 

beginners everything they need to know, step-by-step. 

The Beginners Guide makes decorating easy to learn 

and fun to do for everyone! Soft cover, 40 pages. 

202-V-1232 53.99 


Candy Making Beginner's Guide 


e 20 incredible candy ideas—all made in a few easy 
steps 

* Easy ways to malt perfectly every time 

* Painting color details in candy 

+ How ta make classic creme-filled and dipped candies 

* Great candy gift and favor ideas 

You'll be amazed at the fantastic candies you can make 


using this book. The possibilities are endless, using the | ш ‘ 
great selection of Witton Candy Melts and Candy Molds. 
The Beginners Guide shows you how, step-by-step, so i у 


you will make great-looking candies your very first time. 

The Beginners Guide has the information you need to start making candy like a 
pro, Soft cover, 40 pages. 

902-V-1231 53.99 





DRDER TOLL FREE: 800-794-5856 


“NEW! 
Wilton Wedding Style Mim 
| You've pictured your dream wedding day all your life. Wilton Wedding Style will mi | 
help you color in every detail, From the experts in cake decorating, this is the book u aim 
| A 
in. n 


© CELEBRATE! 





that shows you the full spectrum of wedding color possibilities from white to bright. 
In each color-themed section, you'll see how to incorporate your signature color 
into every part of the day—ineluding exciting invitations, cakes that capture the 
moment and favors your quests will always rema mber. 

Wilton Wedding Style gives you: 

*100-plus ideas for invitations, favors, tabletop décor and more 

* 18 dream cakes plus petits fours, cupcakes and edible favors 

* Step-by-step project instructions with materials checklists 

* Hundreds of decorating ideas for ceremonies and receptions 

Soft cover, 124 pages. 

902-V-1101 $14.99 
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Celebrate! With Fondant 

It's the first book to feature fondant 
done the Wilton way—using our 
exciting cake designs, step-by-step 
instructions and convenient fondant 
products. More than 40 terrific cakes, 
along with alternate ways to decorate 
avery design. Soft cover, 120 pages. 
902-V-911 $14.99 





Wilton Wedding 
Cakes—A 
Romantic Portfolio 
A Romantic Portfolio 
sets the brida's 
imagination free, with 
38 exquisite cakes, 
along with coordinating 
omament, favor 


Wilton Tiered 
Cakes 

The most contemporary Mii- 
looks in reception cakes! Ms 
In Wilton Tiered Cakes, | 
you'll see how to mix 
colors on a wedding 
cake using textured 
fondant or floral accents, | 
Discover our cute suggestions and tiered 
taddy bear tower with JE " | cake accessories. With 
fondant baby blocks used me oe | step-by-step instructions, 
as separators. It's all iiis T T a comprehensive 





here—38 amazing сака ^ — construction guide, В 

designs—along with complete instructions, techniques, patterns, techniques and recipes, А moraine Portfolio s 

construction and cutting guides, plus great Wilton has everything decorators need to racraate each cake to TE Wilton пааша 
products. Soft cover, 128 pages. perfection. Soft cover, 144 pages. Decorating Cakes 
902-V-1108 $14.99 902-V-907 $16.99 g 


This book presents what Wilton has 

learned in 80 years of teaching cake 

decorating, including 

* 30 exciting cakes with complete 
instructions and product listings 


Instructional Videos 





BAKE DECORATE CELEBRATE! “edt ا‎ . ш techniques with instructions 
Seasons 1-3 on DVD! Y Suc lad the BaSantals . e ài Cines вів Issa A 
Its the ultimate introduction to cake and dessert decorating on of creating amazing cakes Sections aking cakes, preparing 


video! Each boxed set includes a complate 13-apisode season of the and desserts, step by step! icing, and ШШЕ 2 

popular Telly Award-winning Public Television series, which makes. Everything from tools to * Complete product guide 

it: easy far anyone to create something great to serve. In EVEry icings, baking perfect cakes, dec orating Soft cover, 118 pages. 

episode, hosts Nancy Siler and Melanie Glasscock | stars, shells, flowars and more, is covered 302-V-304 $14.39 

focus on a specific theme, such as Kids Birthdays, 1 Eum in this 60-minute program. — 

Shaped Pans or Whimsical Cupcakes. They'll DVD 901-V-120 $19.99 

decorate specialty projacts based on that theme 

and give you related decorating ideas to make the Haw to Make 

celebration complete. Special segments in each Icing Flowers 

episode include Decorating Basics, featuring Learn haw to make roses, 

essential techniques, and Decorating Tips, with Easter lilies, violets, pansies, 

a variety of designs made using one specific tip. daisies, poinsettias and 

Each sat includes 4 DVDs, approx. 6 hours total. mare! Five cake designs 
incorporate all the flowers 


Season 1 
Garden Party Desserts, Chocolate Treats, Fruits, included in this 60-minute video. 
DVD 901-V-2758 $19.99 


Easy Flowers and more. 
DVD 901-V-121 Set/4 539.99 
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Ping : Pool & Beach, Patriotic and Wedding Cakes 
Duis E Routen HUE Uf (TT, Invaluable lessons on how Uses of De corating Tips 
osed captioned. to design and assemble Valuabl k ref d id 
DVD 901-V-131 Set/4 $39.99 le е quick reference and idea 
tered cakes for weddings, book for any decorator. Features 
| Season 3 showers, anniversaries and five of the most popular decorating 
Apples, Apples, Apples, Tropical & Tasty, Critters other special occasions. tip families and explains what each 
You Can Eat, Quick Change Cakes and more. Hints for transporting and serving are does. Shows the versatility of many 
Ciosed captioned. also included in this 60-minute video. tips by presenting varied cake 
DVD 901-V-132 Set/4 $39.99 DVD 901-V-256 $19.99 designs. Soft cover, 48 pages. 


902-V-1375 59.99 
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Cake re 


Wilton products are designed by decorators for decorators, We've been helping people make amazing cakes since 1929—апа 
we continue to create the innovative products you need to succeed. From ready-to-use icing thats the ideal consistency to our 
exclusively formulated ind and cup: Wilton Шешу makes а difference in the cakes you serve. 


Tool Caddies 
Every decorator knows that keeping organized saves time and makes cakes easier to complete. With Wilton Too! Caddies, all your 
supplies will be easy to find and easy to carry. No more searching for the tip or color you need—these neatly arranged caddies keep 


your essentials in easy reach! 
Ultimate Tool Caddy 


It's the storage solution designed specifically 

for cake decorators! Perfect for keeping 

your decorating space neat—or take it with 

you for touching up your cake at the event. 

The Ultimate Too! Caddy features 3 levels of 
organization to help you find your tools and | 
accessories with ease, Patent Pending. 

409-V-623 $59.99 


Top level: | 
Тїр & Accessory Organizer Compartments IC е" i| m 

36 pegs hold virtually any size tip including wired drop flower tips, and let you ШЇ " ЖШ oe 
stack to hold more! Tip organizer compartments allow for stacking of tips, which eae b =a 
increases holding capacity. Two tip accessory compartments hold couplers, UU | "s 
brushes and more. 


Middle level: Flip-top and Icing Color Drawers 
Two slide-out drawers feature 3 compartments with snap-open tops. The 
perfect space for Fondant Cut-Quts, stamens, flower nails, decorating bags, 
candles and more. Icing color drawer holds up to 24 - Yê oz. jars or 10 each 1 oz. 
and ¥ oz. jars. 
Bottom level: Oversized Drawer 
Large pull-out drawer is ideal for oversized items. Create customized spaces 
with 3 dividers! Use the recessed lid to hold cake leveler. I m 
Plus: = үрөн | ji Bine. 
Spatula slots on both sides for straight Jl IN | i ‘i | 
and angled spatulas. T A WI A 

MTM 


T i | | 
























Classic 
Too! Caddy 
Lift out tray 
keeps 48 tips 
and 12 color 
jars within reach (tips and 
colors not included). Stores colors upright 
to prevent spilling. Plastic. 

409-V-860 $26.29 
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Supplies nat inchuded, 
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Tip Sets 


Be ready for virtually any decorating need with these generous sets. Each includes a great variety 
of nickel-plated brass tips in the most popular families—round, petal, drop flower, leaf, open star 
and more—stored upright in à convenient EE case. 


( eas, 














| E үр "ть, = 

ИЕ Master N КЕШ 

Includes 52 metal decorating tips: (1, 2, 3, ШШ ee T re 
Deluxe [tee ИЙНИН A 4, 8, 7, 12, 13, 16, 17, 18, 22, 24, 27, 30, 31, 32, pr ^ m faa 
Includes: 26 metal decorating tips ҮЙ аш ДШ ЕЛИ 42, 45, 46, 47, 48, 54, 59, ВТ, 65, 66, 67, "^! | i 
(2, 4, 7, 13, 16, 17, 18, 30, 42, 46, 47, itd. WT ЫШ Тез 68, 69, 70, 73, 74, 78, 96, 97, 98, 101, Н 
61, 65, 66, 67, 74, 78, 97, 98, 101, 102, ilk. ҮЛҮЛ 102, 103, 104, 106, 108, 109, 123, 
103, 104, 106, 107 and 199); 1% in. | 124129, 134, 136, 195, 199 
flowar nail No. 8; tip coupler; and 2C); two standard tip 


couplers; two 134 in. flower 
nails No. 9; plastic tipsaver case. 
2104-V-7778 Set/56 $49.48 


plastic tipsaver casa. 
2104-V-6666 Set/2B $28.58 
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Decorating Sets 


Convenient sets of decorating essentials give you instant versatility! Fram the perfect assortment of tips and bags for decorating your first 
cakes to comprehensive collections of tools and supplies in easy-to-carry caddies, Wilton has a set that's right for you. Each features Wilton 
nickel-plated brass tips for achieving many of the most popular techniques. 


101 Piece Tool Caddy Collection 


This convenient caddy contains our most complete collection of tools, colors and flavors for the cake decorator. It's a 
great way to organize, carry and store the essentials—tips, couplers, colors, spatulas and more. Lift-out tray holds tips, 
couplers, brushes and colors securely. Upright storage prevents spills and makes it easy to find what you need, 
Generous storage area keeps books, spatulas, bags and other large supplies neatly organized. 
2108-V-861 Set/101 $144.99 









Includes These Tools: Plus 18 Tips: 
Save over . Eight .5 oz. Icing Colors: Golden Yellow, — *3 Spatulas (8 and 13 in. * Round: 
$ No-Taste Red, Brown, Violet, Pink, Angled, Bin. Tapered) 1, 2, 2А, 3, 12 
| Royal Blue, Black, Kelly Green * Garland Marker « Star: | 
*3 Couplers (2 standard, 1 large) * Decorating Cakes Book 18, 18, 21, 32 сэ 
Compared = *2 Tip/Coupler Dishwasher and Storage = 20 All-Purpose Disposable * Basketweava: = 
to Bags Decorating Gloves 48 — 
individual ^ *Tip Cleaning Brush * Practice Board with Patterns — * Leaf: c 
prices *24 Disposable 12 in. Decorating Bags — *2 Bake-Even Strips 67, 352 m 
*à Professional Reusable Decorating * 8 oz. Clear Vanilla and * Petal: c 
Bags (8, 10 and 16 in.) No-Color Butter Flavors 102, 103, 104, 125 e 
DU uw м. ч *4 Tip Covers » Cake Leveler * Drop Flower: 2D zu 
"^ d ‘> "Э a Tip Saver * Quick Ease Roller + Cake Icer: 789 = 
“. #144 in. Flower Nail No. 7 * Easy-Glide Fondant Smoother = 
ч «Flower Lifter a Decorating Brush c 


50 Piece Tool Caddy Decorating Set — \ | Save 
We've put together the perfect set for both beginning and advanced dacorators. The generous selection 526 
of tips, colors and tools gives you the flexibility to decorate virtually any kind of cake. There's also 
plenty of room to add new items and keep everything organized to save you time. Set includes all tools Compared to 





eel needed in our Course | class. US individual 
2109-V-859 Set/50 $61.99 Plus 19 Tips: rice 
| * Round: 2, 3, 5, 7, 12 ҮЙҮ 
ҮШ | ылык 
VAM ШШК * 8 їп. Angled Spatula {Чин 
* Decorating Brush — » Four 5 oz, Icing Colors: Lemon Yellow,  ' pew 
* 172 in, Flower Nail No. 7 Christmas Red, Royal Blue, Leaf Green | Опел Star. 16, 18, 21,32 
* 2 Standard Couplers • Practice Board with Stand tH заг. 10, 6" 


* 18 Disposable 12 in. Bags * Cake Decorating Beginner's Gu *Petal: 101, 103, 104 — 
* One 10 in. Professional Bag ШИШИЙ Haguiners Бе Eris endo КАТ, 





53 Piece а" м 


Cake Decorating Set 12 Piece Cupcake 


25 Piece 18 Piece Cake - 
The works! Decorate many advanced = it's Decorating Set 
wedding, floral and basketweave cakes as Cake Decorating Set Decorating Set Create all kinds of fun cupcake 
well as basic cakes. Set includes: matal A solid foundation set for Perfact for Wilton character designs perfect for celebrations 
decorating tips 2, 3, 5, 7, 12, 16, 1B, 21, 32, decorating. Set includes: matal cakas! Set includes: metal or everyday treats! Includes star 
49, 67, 101, 103, 104, 129, 225, 349 and 352: decorating tips 3, 16, 32, 104 dacorating tips 4, 12, 18 tips 1M (rosettes, stars, drop 
24 disposable 12 in. decorating bags, two and 352; 12 disposable 12 in. and 103; 8 disposable 12 in. flowers), star tip 22 (zigzags, 
tip couplers: 5 icing colors (.5 oz. each: decorating bags; two tip couplers; decorating bags; 2 tip couplers; pull-out stars}, round tip 12 
Golden Yellow, Moss Green, Rose Petal Pink, 4 icing colors [.5 oz. each: Lemon 5 liquid color packets (067 fl. (outlines, dots, messages) and 
Cornflower Blue, Violet]; one 114 in. flower nail Yellow, Pink, Sky Blue, Violet, Leaf 02. each: Yellow, Red, Green, Bismarck tip 230 for exciting 
No. 9; B in. angled spatula; storage tray; and Graan); 174 in. flower nail No. 8; Orange, Blue}; instruction filled cupcakes, plus 8 disposable 
40-page Cake Decorating Beginner's Guide, instruction booklet. booklet. | bags, instruction booklet. 
2104-V-2546 Set/53 $32.99 2104-V-2536 Set/25 $12.99 2104-V-2530 $е1/18 $7.99 2104-V-6667 Set/12 $8.39 
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Decorating Tips 

Presenting the best quality tips on the market, used by decorators 
throughout the world. Wilton tips are made from durable nickel-plated 
brass to hold their shape and create precise decorations year after 
year. Rust-praof and dishwasher safe tips are tested for consistent 
performance in the Wilton Test Kitchen. All tips work with standard 
bags and couplers, unless otherwise indicated. 


ROUND TIPS 


Outline, lettering, dots, balls, beads, SPUR lattice, lacework. 


(o> 








402-V-1 $0.99 402-V-6 $0.99 smaller version of 1A. 
4g2-V-2001* 51.69 
402-V-901** $1.89 ^ 402.V. S089 m 
My o Cam ә 
c ww Bald borders, figure piping. 
402-V-1009 $1.59 402.V-8 $0.99 402-V-1001* $1.89 





402-V-2 $0.99 


402-V-230** $2.19 





402-V-5 50.99 





For flat lettering, 
PETAL TIPS 402-V-301 $0.99 


Realistic flower petals, dramatic ruffles, drapes, swags and bows. 


(б> 


402-V-102 $0.99 


Cm M 


402-V-103 $0.99 





402-V-125" $1.63 





A02-V-37 $0.93 


Gm 


402-V-1019 $1.53 


(б а 
402-V-101 50.38 


*Fits large coupler. 


402-V-124* $1.69 
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DROP FLOWER TIPS 
Small (106-225); medium (131-194); large (2C-1G, great for 
cookie dough). 


ETE 





402-V-106 $169 S ! 
| 402-V-190** $1.89 
402-V-107 $1.69 CE я 

402-ү-191 $1.69 
402-V-108** $1.69 492-V-193 $1.69 





402-V-194** $1.89 











402-V-109** $1.89 
(паэ uv 
402-V-129 51.69 402-V-140 51.89 
* E Heal, 
e» $1.69 = ns 
402-V-195** $1.65 € 
бв» i = ell, 
402-V-225 $1.69 e gent P 
402-V-2003* $1.69 402-V-1006* 51.89 
= 51.89 
BASKETWEAVE TIPS 


Tips 44, 45 make only smooth stripes; rest of basketweave tips and 
Cake Ісег make both smooth and ribbed тава, 


age 






402-V-44 $0.99 

А 402-V-47 202-9-2002" 
ч on $1.69 
ET ees $0.93 402-V-48 $0.99 
D Raw 
402-V-46 50.99 





Cake Icer** 


402-V-1004** $1.89 
409-V-789 $3.29 


MULTI-OPENING TIPS 


Rows and clusters of strings, beads, stars, (Use 233 for grass]. 


S epee 






402-V-42 $0.99 402-V-233 $1.69 
ت‎ MUR pa " 
402-V-89 $0.99 СЕУ И. 
=> 402-V-234" $1.69 Triple Star* 
щш 402-V-2010 $2.89 





402-V-134** $1.89 


**Tip does not work with coupler Use with parchment ar uncut bags ordy. Cake Fear Tip should be used with begs 14 in. or 10гдег, 


ORDER TOLL FREE: 800-794-5866 


OPEN STAR TIPS 
Star techniques, drop flowers; the finely cut teeth of 199 through 


‘LEFT: HANDED TIP SEIS | QN NUM 

























364 create decorations with many ridges: use 6B and 8B with | | Now left-handers. can achieve ће. | * i | | | 
pastry dough too. si vios flowers as скала WII) ae 5 
dio dices dA _ decorators! Nickel-plated M | 
e». ps бл» = a eet brass tips fit standard bags ا‎ 
FANE E i 802-V-172** $1.69 e UNA 
ca: übt oo | 
402-V-14 $0.99 402-V-22 $0.99 qe 2 { үке ме UU 
+S od EL = se 402-V-2110* $1.69 TM TUA WIN 
402-V-15 $0.99 MAGO Sum "S WM 
TE diis. ж DI. > Hit rrr ER II |!!! [ТТ | adil) "ml a 
402-V-16 $0.99 = Fi | mi y LAAN 
402-V-199 $1.69 Drop bs ا‎ Peta et NAW IL > 
we | Includes Left tips A MINI (фк ШШШ ҮШ! e 
(79 m | Him smal E 2 
-V-17 $0.99 swirled flower: Wl WN |) tip large Wilton үү | 
ji т | йүз! Seu зар sa JR en e Sed ja 5329 e 
G d e BR | - 
402-V-18 $0.99 > 
(09 xp deo (eene — LEAF TIPS = 
402-V-19 50.99 Eo ae an соате $1.89 So realistic! Ideal for shell-motion borders too, 


ex à» 26 402-V-364 $1.69 (e н (= $ 














402-V-20 50.99 402-V-659 $1.59 402-V-65 $0.99 
ят : 402-V-113* 51.69 
Sir Oe 
SPECIALTY TIPS 402-66 $09 402-V-87 $0.99 
Shells, ropes, hearts, Christmas trees, ring candle holders! a Am 
c E СЕ, х 402-V-68 $0.99 402-V-69 $0.99 
402-V-98 $0.99 402-V-83 $0.99 | 
> dme #748 
c А Су ce (a> e 402-V-115* $1.69 
E 402-V-73 $0.99 402-V-74 $0.89 
402-V-347 $1.69 402-V-96 $0.99 
Sit Som o === ء حي‎ 
402-V-136 $1.89 402۷-79 $0.99 pe | TA аа 
x SS =. 
402-V-77 $0.99 402-V-105 $0.93 sia И) 
1109 - Makes leaves for 
S» x Diw "p du Mp 
402-V-78 $0.99 402-V-80 $0.99 402-V-70 $0.99 
402-V-112** $1.69 
CLOSED STAR TIPS RUFFLE TIPS 


Create deeply grooved shells, stars and fleurs de lis. Plain, fluted, shell-border, special effects. 


(а. 35 pis CE ge 


402-V-24 $0.99 402-V-29 $0.99 402-V-35 $0.98 

Ge Oe Ge 

402-V-26 $0.99 402-V-30 $0.99 402-V-133 $0.99 

бэ d és» di A 

402-V-27 $0.99 402-V-31 50.99 402-V-54 50.99 ‘nia 51.58 
DA O% E 

402-V-28 $0.99 402-V-33 50.99 402-V-100 $0.99 


DA 








402-V-403** $1.89 
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"кеи онт | 
|n | past and have found that ie | 
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І Witon Featherweight bags are tte | 


Decorating Bags 


All decorating bags are not the same! Wilton 
bags are tested to be the best. They simply feel 
better in your hand—saft and strong to provide 
decorating performance you can count оп. Fram 
pure parchment triangles to our convenient 
Disposable or premium reusable Featherweight 
styles, Wilton bags are made to our strict 
specifications for consistent quality. 








\' ‘easiest and most comfortable to 
| : 


Ii WIE 
l “work with. They are easy to fill and | | А 
Il iu ; 











WM touse. like the fact they |) i | 











адына cn e | Li | 
ecorating Bags | И!!! | Ul 
Tho beet qualiy hays i4 | " come in different sizes to suit. ii | 
` {ог decorating, with ope | F i 3 
strong resilient seams  . 12 in. Disposable | (every job. Thanks Wi оп. li \ \\ | 
Kup sen ог | @ | Decorating Bags DN ili he duct |! Mi 1 
years! Featherweig "m. Wilton's strict testing Үү)!!! ii er reat pr 
bags feel soft and а» | standards ensure the highest I Ni \ї' 9 ام‎ i иа il M 
erp / quality iai bags you 9 NI AUR | Erica с. 
one Fi can buy. Qur proprietary | 1 ! | Wie КИНЕ | 

polyester material © pi blend of materials helps | | | | LES ҮЙ _ imm 
hecomes softer the ت‎ [| Wilton bags feel more | ll MI TUM |! I M i 
more the bags are А comfortable and outperform f NUM Ill M ШШЩ! ll TM IN V | | ү! 
used. Lightweight, ® j competitive bags. They can | " " 
strong and flexible, їз. j be usad with or without a | 
they'll never get кшз / coupler and work great for и 
stiff. Coated to | | microwave-melting and i 
prevent grease © ! "^ piping of Candy Melts: Fits | ' 
from seeping = © | standard tips and couplers. r 
through. Each - тен: үзг Just изе, then toss! 
batch is tested in imi Instructions included. 
the Wilton Test 4 2104-V-358 Pk./12 $4.19 
Kitchen to meet 2104-V-1358 Pk./24 $6.79 
our exacting 
standards. ы, i 
Dishwasher safe, Th Fi 
Instructions me A" 
included; sald "-Y JM 
singly. NT 

B in. dics Uu. 
404-V-5087 $3.19 NU ТТТ 
10 in. n Dispenser Boxes "me 
404- V-5109 $4.79 j^ Convenient Value Packs make Pec 
12 in. їй it easy to pull out one bag at 
404-V-5125 $5.79 i a time, so you can keep your 
14 in. | decorating space uncluttered. 
404-V-5140 $6.79 jf Instructions included. 
16 in. f, 2104-V-1273 Pk./50 $13.19 
bium 58.39 | f 2104-V-1249 Pk /100 $20.99 

" | Practice Board 

Е il | h 
404-V-5184 $9.49 | 1 with Patterns Set 
y 1 Includes stand and 20 full-size patterns. 9 x B in. 
| j \ 16 in. Disposable j A06-V-9464 $7.99 

15 in. Parchment ji Decorating Bags ri 
Triangles | Larger size lats you j 
Authentic parchment | decorate longer without | 
paper is the refilling the bag—great | 
professional's choice for piping borders оп и" 1 
for convenience large cakes. It's the a 
and quick bag ||). only size bag to use 
preparation, | with Cake Icer Tip 783, 
Make ЕГ for covering cakes ya 
use-and-toss | \ fast, Just use, then i ў 
decorating bags Р toss. Strang flexible / 
ideal for small amounts if plastic; fits standard 
of icing or brush striping. n tips and couplers, | пз 
Заа wet pod ү Also perfect jl / j E 

r candy ога variety n и ENS THE if Cake Dividing Set 
aula Bip ОК d | y giat bn | Measures equal sections of your cake for precise 


placement of garlands, stringwork and other 


no aes | in 
d pentanta 1l i pipet designs. Cake Dividing Wheel marks up to 16 
Pk /100 $6.99 | Pk 02 $5.29 divisions on cakes up to 20 in. diameter. Garland 


Marker adjusts to 7 widths. Instructions included. 
409-V-806 Set/2 $9.99 
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Decorating Bag Holder 

Keep your icing bags close at hand and organize 
your decorating space with this convenient 
stand. Great for Wilton Featherweight, 
Disposable or Parchment Bags! The 2 large 
and 6 small spaces hold bags upright so they'll 
be easy to grab. Use the smallest openings to 
hold flower and cupcake nails, To prevent air 
from drying out icing, we suggest using Wilton 
silicone Decorating Tip Covers below or placing 
а damp towel that touches tip ends under the 
Bag Holder. 11.5 х 7.25 x 4.5 in. Patent pending. 
417-V-115 $9.99 








_ 9NI1V80230 33 





Bags, tias, bns and 
ip covers shown 
ЖОШ s&aaratnhy. 





Saves decorating 
space and time! 











Decorating Nail Set 
A graat selection of sizes for creating = 
virtually any size nail flower! Includes | 








а cupcake nail, with a recessed 
platform for finishing a standard 
cupcake with a perfectly-swirled top. 
Hand-held nails provide the perfect 
turntable for close-up decorating—just 
turn as you pipa. Includes 1.5, 2, 2.5 in. 
Flawer Nails and 2.25 x 2.5 in. Cupcake 
Nail. Stems insert easily in nails to 
create a secure platform. Top rack 
dishwasher safe. 

417-V-107 РК./4 $6.99 


ORDER ONLINE: WWW. WILTON.COM 


Silicone Decorating Tip Cover Set 
With convenient silicone covers, icing won't dry out in your squeeze out icing, 
bag between uses. They fit snugly over all standard and 

most large tips ta keep air out. Top rack dishwasher safe. 


414-V-916 PkJB $5.99 








Icing Bag Ties 
Convenient hands 
wrap around the twist 
of your decorating bag, 
then lock to prevent 
icing from oozing out 
of the top. As you 


slide the tie down 10 
maintain the pressure. 
417-V-173 Pk. 12 $4.49 
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Decorating Tools & Accessories 





‚ z Flower Nail No. 7 4" 
Flower Lifter For basic flower 





[ j 
Pre-Cut Icing [ i E Ei 
Flower Squares РЕ] / I 
No more cutting! Perfectly sized E EEG 
waxed paper squares attach 
to your flower nail with а dot 
of icing for easy piping and 
transfer of flowers. Save work 
and get a fresh flat surface 
very time, 
414-V-920 РК./50 $1.99 










Easily transfers making. Provides | 

buttercream flowers the control you need | 

from nail to cake when piping icing 7 M ' 
without damage. flowers. Just rotate Lily Nail Set M M 
Angled design keeps the nail between your Essential for making cup iM M 
your hands from thumb and fingers as flowers. Includes 15, 1*5, 154 

touching the cake. you pipa a flower on and 2*5 in. diameter cups. 

Detachable blades for the head. Stainless 403-V-9444 Set/B $2.18 

gasy cleaning. Plastic. steel. 1ê in. wide. 

5*4 in. long. 402-V-3007 $1.19 

417-V-1199 $3.29 


Flower Former Set 
Dry icing leaves and 

flowers in a convex or 4 
concave shape. Three each if ih 
of 135, 2 and 2ê in. wide alll 
holders, all 11 in. long. 

417-V-9500 Set/9 $6.29 TU 


Tip/Coupler Dishwasher Decorating Couplers 









Flower Stamen Assortment 
Finish your royal icing or gum paste 
flowers with these 3 lovely stamen 
styles. Cut stamens to desired size and 
insert in flower center. Includes 60 each 
Pearl, Glitter and Fluffy. May be tinted 
(except Pearl} with Wilton Icing Colors 
added to vanilla. 2.5 in. long. 

1005-V-410 Pk 180 $3.19 








i е н, 
and Storage Bag Couplers make it easy to change decorating tips ПИТ eem x tips; i! iy D. f Fas 
Place nylon mesh bag in on the same icing bag. large case holds 52 tips y i iH Wi lie nin 
dishwasher silverware dun. Tee Tips not included M ү Wi UP 
rack for easy tip and Uu Е; " ч ST Small 405-V-8773 $6.99 i iW 
coupler cleaning. its all воре ags | La *a5-V-7777 $2.09 ral 
Tips not included. апо standard орз. Í odis cn 
534 X B in. LN d uH [ыз ^ 411-V- 1587 50.69 " : f 
417-V-1640 x Large [| | x. Hi 
Pk/2 $3.29 Use with large decorating tips and I5 Tip Saver NH _ —À 

.  14to 18 іп. Featherweight Bags. ii Весо Bent Hi 
= z sion 4 ps to their proper shape; 
Tip Brush Nm 411-V-1006 $1.63 E opens clogged tips. Place tip over pointed or 


Great for cleaning small tip openings. Plastic 
bristles. Уз x 4 in. long. 
418-V-1123 $1.58 


Spatulas 


cone-shaped end, put on cover and twist back and 
forth to reshape. Heavy-duty plastic. 
414-V-909 $3.08 


Wilton gives decorators more choice—a variety of spatula styles and sizes to fit every need. All have stainless steel blades for strength and 
Tlexibility. Keep a variety on hand for icing and filling cakes of every size, bag striping and more. 


ROSEWOOD HANDLES 


Quality rosewood handle spatulas have been favorites for 
years. They have strong, flexible stainless steel blades and 
sturdy riveted handles. 


Straight Blade Angled Blade > Tapered | 
11 in.; 6 in. blade. 12 in.; 6% in. |. Blade 
409-1-7695 | blade. B in.: 4 in, 
$5.29 / 809-V-135 | Wade ШЫ) 
B in.; 4*á in. 56.29 > 409-V-518 
blade. В in.; 444 in, 93.19 
403-V-5044 blade. 
$3.19 409-V-739 

$3.19 
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CONTOURED HANDLES 

Decorate with greater comfort, more control and less fatigue, thanks to 
contoured handle with finger pad. Flexible stainless steel blade is perfect 
thickness for gliding over icing. 


Straight Blade Angled Blade Tapered 

15 in; 10% in. blade. 15 in; 9% in. blade. Blade 
409-V-6030 $10.49 408-V-6036 510.49 8 in.; 4 in. blade, 
11 in; 6 in. blade. 13in; 734 in. blade. ду 409-V-6003 
409-V-5018 $6.29 409-V-6024 $6.79 $4.19 

8 ing 4% in. blade. 9 in.; 4% in. blade. 

408-V-6006 409-V-6012 

$4.19 $4.79 


ORDER TOLL FREE: 800-794-5856 


Cake Decorating Turntables 


A quality cake turntable is а must for easy decorating. Turntables lift your cake off the work surface so you can create borders conveniently. 
And they rotate, allowing you to decorate all the way around the cake without straining. 


Trim 'N Turn ULTRA Cake Turntable 
Experience the ultimate in turntable control. The 
Trim “N Turn ULTRA combines an extra-high 
smooth-turning platform with non-slip 

detail for secure performance. The 

easy- locking platform keeps your cake 

steady as you create delicate flowers and 
writing. Platform turns in either direction 

for easy icing, borders, combing and 





lavaling. Graat for laft-hand or right-hand users. Trim 'N Turn PLUS Cake Turntable 
* Non-slip design with soft-grip ring molded into Decorate with more convenience and contral | 
platform to keep cake in place with the Trim М Turn PLUS. Its smooth-turning e 
• 3 in. raised base with arched sides for easy grip performance puts your cake in the ideal position I) 
* Hidden ball bearing track for smooth turning for decorating beautiful borders and icing sides La 
* Lock platform with ease using the pull-out tab perfectly smooth. C 
* 12 in. platform removes from base for easy cleaning * Non-slip base is raised for better control. m 
* Holds cakes up to 11 in. with platform visible—holds larger cakes if needed * Arched sides for easy lifting c 
307-V-301 $20.99 * Removable 12 in. platform for easy cleaning c 
* Hidden ball-bearing track for smooth turning 2 
* Holds cakes up to 11 in. with platform c 
visible—holds larger cakes if needed > 
307-V-303 $13.69 m 
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It tilts! Decorate any part 

of your cake conveniently! 
The Tilting Cake Turntable moves to 3presetangles Professional Turntable Trim 'N Turn Cake Stand 
(12°, 24^, and level) and locks in place, making Extra strength and effortless turning for decorating Turns smoothly on hidden ball bearings for easy 
every decorating technique easier! B in. high tiered wedding cakes. Heavy-duty aluminum stand decorating and serving. Flute-edged 12 in. plate 
turntable smoothly rotates in any of the angled is 412 in. high with 12 in. diameter plate. Holds is white molded plastic. Halds cakes up to 10 in. 
positions for effortless decorating of top borders, cakes up to 16 in. diameter. diametar. 
strinqwork, lettering on top and sides of cake, 307-V-2501 $69.99 2103-V-2518 $8.39 


mora. Includas lock to prevent rotation. 
Non-slip bottom, 12 in. diameter. 
307-V-894 $69.99 


Spatulas 


Decorate with more control and less fatigue. The ergonomic handle features a finger pad, which tapers to the flexible 
stainless steel blade for better control. 








Straight | | Angled Tapered Cake Knife/Spatula 
Great for spreading Ideal angle for Easily ices This stainless steel knife is 
and smoothing smoothing cake hard-to-reach perfect for torting cakas— 
fillings, all-around sides and spreading spots on your Г it cuts layers cleanly and 
kitchen use. fillings. cake. р has the width you need 
9 in. 9 іп, 9 in. ME | to transfer layers without 
409-V-6045 409-V-6040 409-V-6057 "Nan breakage. Use the smooth 
$7.99 57.99 $7.99 row edge for spreading icing 
11 in. 13 in. i or filling on cake layers. 
409-V-6046 409-V-6041 NIR It's easy to control, with a 
$9.99 $9.99 ү lightweight nylon handle — | 
15 in. 15 in. MN i B that is comfortable in апу | 
409-V-6047 409-V-6042 | lh P hand. 15 in. long $ 
$13.99 $13.99 $ ! 6; 409-V-6048 $9.99 P 
4h} Lu Y 
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Press Sets 


ч 
d R 


WELCOME 





Make-Any-Message Letter Press Set 
Imprint the perfect sentiment! Prass words 

up to 10% in, wide, letters за in. high. Includes 
latter holder. 

2104-V-10 Set/56 $6.99 


Block Message Press Set 

Includes Best, Happy, Wishes, Anniversary, 
Birthday and Congratulations. Message holder. 
Word height %4 in. 

2104-V-2077 Set/5 $4.08 





Italic Make-Any-Message Press Set 
Pretty and sophisticated letters for a custam 
message. Press words up to 10% in. wide, letters 
3a in. high. Includes letter holder. 

2104-V-2777 Set/5B $8.99 





Designer Pattern Press Set 
Imprints elegant designs for easy overpiping. 


Decorator Favorites Pattern Press Set 
Includes: fleur-de-lis; double haart medallion; open 
heart; closed scroll; heart; large, medium and small 
C-scrolls; crest; double scroll; vina. 

2104-V-3160 Set/12 $6.99 curlicues. 


2104-V-3112 Set/8 $6.99 


ШИШИШИ ШЇ ИП 


CAKE: STENCILS i Y PACK — TLLA || | 
ction of 4 stencil designs gives you se ce in rte 





| 


142 | 2010 WILTON YEARBÜOK 


Includas: symmetrical swirl; small and large fleurs 
de lis; comer flourish; flower; heart bow; scroll; 


Script Message Press Set 

Combine the words Best, Happy, Wishes, 
Birthday, Anniversary, and Congratulations. Word 
height ê in. 

2104-V-2061 Set/& $4.08 


ORDER TOLL FREE: 800-794-5866 


Decorating Tools 


Icing Sculptor 

Now your cakes can have an elegant sculpted finish that will give them a beautiful 
professional look. It's easy with the Icing Sculptor, Just insert any combination of the 64 
design blades—mix and match between the 14 sculpting edges to create your favorite 
customized effects. Then glide the comb over the iced cake sides to create attractive ridges 
that will beautifully frame your design. Create hundreds of pattern combinations—wide or 
narrow ridges, dramatic swirls and vertical designs too. Also includes sculptor handle and 
complete instructions. This versatile tool has a Patent No. 489,582. 

2104-V-12 Set/66 $13.69 


Includes 8 of each 2-Sided Duel Blade So Easy! 
select the sculpting blades you 
want and slide into handle. Press sculptor into iced 


cake as you rotate cake on turntable. 





| So Versatile! 
И!) Mix and match between the 14 edge designs on 
[75 64 blades to achieve the perfact look for your cake. 
Garland Decorating E 
Marker | Triangle E. 
Adjusts 10 7 MT ШШ Each side adds а alt 
preset widths \ different contoured = 
and varying effect to iced cakes. at 
depths to easily Easy to hold. Plastic, - 5 
mark perfectly § xB in. = 


uniform garlands on cake sides. 
Instructions included. zin 
409-V-812 $4.49 ^ 


417-V-162 $1.19 ^ 


Decorating Comb 
Run edge across your iced cake to form perfect ridges. Plastic, 12 x 114 in. 
417-V-156 $1.69 





Rotating Cylinder 
Just turn to place the tip in the correct 
position for any decoration. 
Ergonomic Design 

Easy, comfortable grip for right or left hand. 
Outer sleeve fits your fingers like a glove. 
Stainless Steel Cylinder 

Preferred by pastry chefs because 
Stainless won't transfer flavors 
and it maintains temperatura 


It's easy to add beautiful 
decorations to any dessert 
OF appetizer in minutes! ni [ДДД ra TT ҮР! 
Designed for comfortable (Ge ant OM) E || 
one-hand decorating and mS ai im 
effortless tip positioning, 
this is the most 
convenient dessert tool 
you ll ever use. Create beautiful decorations—shells, 
stars, rosettes, leaves. The recipe book included is 






filled with fabulous ideas to tempt your family and of fillings 
friends, Decorate desserts with elegant whipped а 
cream ог icing designs. Dress up pastry shells with a E Any Tip! 


dramatic swirls of mousse, With Dessert Decorator 
Pro, you can do it all! 
415-V-850 531.49 


Use with the tips 
included or with most 
other Wilton tips. 


Dessert Decorator Pro includes all this: 


Фе 22:21. 


Tip 35 — TipdB Тр 125 Тр21 Tip1M Tip z3ü 
Two Tip Couplers баг бы Яш Sur Bismarck 
Two sizes to hold Six Durable Nickel-Plated Tips 
standard (small) and Quality metal tips produce perfectly-shaped 
large tips. decorations every time. 








ORDER ONLINE: WANW WILTON. COM 








as To Fill and Clean 


с Dishwasher and Storage Bag 
Just place nylon mesh bag with tips and 
couplers in your dishwasher silverware 
rack for easy tip and coupler cleaning. 
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Pull-Out Plunger 
Inner ring pushes 
filling smoothly 

through cylinder. 


Convenient 
Thumb Lever 
The ideal distance from 
cylinder for comfortable 
one-handed decorating. 


| mo and ice are housed in an 
impact-resistant sleeve for years of great 
decorating performance. 


Tips in hag 

for size refer. 
ance only, Tips 
imcluded ата 
shown at left. 





Recipes d Касае 
Includes delicious recipes and 
easy decorating instructions for 
elegant desserts and appetizers. 


2010 WILTON YEARBOOK | 143 








Icings & Gels 

All Wilton icings are formulated for easy 
decorating as well as great taste. Dur 
convenient ready-to-use icings are the 
perfect medium consistency for decorating, 
80 you don t need to worry about mixing or 
measuring. 


TUBE ICINGS, GELS 
Tube Decorating Icings 

The same high quality as our 

Ready-To-Use Decorator Icing, in © 
a convenient tube. Create flowers, 

borders and more. Ideal for small Red 
-areas of color on character cakes. D сотайте 
Use with the Tip Set or Coupler Ring eng 
Set (below) and any standard-size 
Wilton metal tip (not included). 
Colors match Wilton Icing Colors lp. 





148). 4.25 oz. deat Ion 
Certified Kosher. $1.99 Lau 
Red Royal Blue m.m 
704-V-218 704-V-248 “open 
Violet Leal Green 

704-V-242 704-V-224 

Lemon Yellow Kelly Green 

704-V-236 704-V-227 

Ürange Chocolate 

704-V-212 704-V-254 Black 
Pink. White 704-V-206.- 
704-V-230 704-V-200 

Coupler Ring Set PM اق‎ 
Attach Wilton standard size metal 


decorating tips ante Wilton tube am My | 
icings ta create any technique. |. m 
418-V-47306 Set/4 $2.19 а 
Тір Set ТИЕ 

Tips easily twist onto Wilton | | 
tube icings to create many ^" - 
decorating techniques. FU 
Includes Star, Round, Leaf and 

Petal Tips. 
418-V-621 Set/4 $2.19 | 


Tube Decorating Gels 
Add shimmering accents and colorful 
highlights to your decorating with 
these transparent gels. Create a 
beautiful stained-glass effect and add 
distinctive writing and printing. Great 
for cakes and cookies. Colors match 
Wilton Icing Colors (p. 148), .75 02. K 
Certified Kosher, $1.49 
Red Orange 
704-V-318 704-V-312 
Pink Royal Blue 
704-1/-330 104-V-348 
Leaf Green. 
704-V-324 
Brown 
704-V-354 


Orange Rad “Pink 


Violet Royal Blua Leaf Green 


H 
| 
1 


ie 


1 
Tak 


ү 


F 
Ң 


ү 


“у 


White 
T04-V-302 
Black 
704-V-306 


Violet 
704-V-342 
Lemon Yellow 
704-V-336 





t Kelly Green 





t Chocolate Brown White 
ТМ avatable in gel. 
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DRIZZLE ICING 


Just heat and squeeze over brownies and other treats to add a ribbon of flavor. 
Use with Brownie Fudge Icing (р. 145) for exciting marbleized designs. 10 oz. bottle. 
Certified Kosher, $4.99 
rs REH eT зні 
o ene 


Mint Peanut Butter 
704-V-152 704-V-150 
SPARKLE GEL NEWÎN) 
Make your cake | 


decorations more 
dynamic! Squeeze on 
sparkling color effects 











(NEW!) 





Vanilla Creme 
704-V-151 


NEW!) NEV 








with our ready-to-use | Black White Gold Red 
gel. Great for dots, 704-V-1061 704-V-107 704-V-1060 704-V-112 
Messages, water 
effects and fondant 
accents. Try it on 
cookies, cupcakes, 
ica cream and mare! 
Resealable 3.5 o2. 

Blue Yellow Green Pink 
tubes, Certified Kosher. 704-V-110 ул тул  704-V-356 


$238 


Ready-Ta-Decorate Icing 


Add an exciting finishing touch to treats, without mixing 
or mess, Just slip one of the four free tips over the nozzle 


and start the fun. Colors match Wilton Icing Colors 
(p. 148). 6.4 oz. Certified Kosher. $4.29 


Red Green ` White | Black 
710-V-4400 710-V-4401 710-V-4402 710-V-4404 





Vill ШО NNUS O NI 
| | 
| ' | 
| | 
Hin 
i 1 1 


Ürange 
710-V-4406 710-V-4407 710-V-4408 710-V-4409 710-V-4410 


Pink Blue Violet Yellow 


White Cookie Icing 
Quick-setting microwavable 
icing covers cookies with 

a shiny finish—perfect for 
decorating with colorful 
Wilton icing Writer accents or 
FoodWriter markers! Easy to 
usa—just heat and squeeze 
onto cookies using the 
convenient cap. Sets smooth 
in just 45 minutes. 10 oz. bottle 
covers approx. 12 cookies, 3 
in. each; 20 oz, covers approx. 
24. Certified Koshar. 

10 az. Bottle 704-V-481 $4.49 
20 az. Bottle 704-V-492 $7.99 





ка т— 


Four FREE deco rating 
tips included: 


Small Round Tip 
m For dots and outlining 
Leaf Tip 
For basic and ruffled laavas 
+| Large Round Tip | 
BN For writing and printing 
Star Tip | 


For stars, swirls and 
pretty borders 





Icing Writer 

Squeeze colorful accents onto fondant 
and Wilton Cookie Icing with this 
ready-to-use icing! It's easy to control, 
just squeeze the bottle and icing flows 
smoothly from the built-in round tip. 
Dries to a smooth, satin finish. 3 oz. 
bottle. Certified Kosher. $2.48 


Red Yellow Pink 
710-V-2225  710-V-2226 710-0-2230 


` White Green Violet Blue 
710-V-2228  710-V-2223  710-V-2231  710-V-2227 


ORDER TOLL FREE: 800-794-5866 








READY-TO-USE DECORATOR ICINGS 


Wilton makes the only ready-to-use icing that is the perfect consistency for decorating, The pure white 
color is best for creating true vivid colors using Wilton Icing Colors. Rich and creamy, with a delicious 
homemade taste. 





4.5 Lb. Tub 


Ideal thin-to-medium consistency 
for use in Wilton Method Cake 


Decorating Classes in a convenient 


easy-carry tub. Great for icing 


cakes, making borders, massages 
and more. Contains 9 cups—enough 
to decorate ten 8 or 9 in. round cake 


layers. Cartifiad Kosher. 
White 704-V-680 $14.99 


zu и АВА 
Vanilla Whipped 
Icing Mix 
Our light, whipped icing provides 
the ideal textura for decorating 
in an &asy-to-make, delicious 
mix. Just add ice water and it 
whips up velvety-smooth for 
icing or decorating. Light and 
delicate flavor. Makes 5 cups. 
Certified Kosher Dairy. 





1 Lb. Can 

Ideal stiff consistency for 
making roses and flowars 
with upright petals. One 

16 oz. can covers two B 

or 9 in. layers or ona 

8x 13 іп, саке. 

White 710-V-118 $3.29 
Chocolate 710-V-119 53.29 


Creamy White 
Buttercream Icing Mix 

Dur convenient mix has the 
delicious taste and creamy 
texture of homemade 
buttercream icing. Use just 

as you would your favorite 
buttercream recipe, Makes 114 to 
2 cups. Enough to ice a 2-layer 8 
in. cake. Certified Kosher Dairy. 


710-V-1241 $4.99 710-V-112 $2.99 
Flavorings 
Decorators Pure Vani 
| ure Vanilla 
trust Wilton E y 
ШР Xxtract 
flavorings for The world's finest 
great taste that vanilla is from 
wont change Madagascar, 
icing consistency,  Unmatched 
Wilton flavars are flavor and aroma 
only a drap ar drastic ВІЦ 
two adds delicious es. custards 
rh ЖЕРЛИ and mara. 4 fl. oz. 
aste to icings, Certified Kosher. 
cakes, beverages 604-V-2270 $7.99 
and other recipes. 


ORDER ONLINE: WWW.WILTON.COM 





NEW!) 





Brownie 

Fudge Icing 

Rich fudge flavor and 
velvety texture makes 
this the perfect icing for 
spreading on brownies. 
Heat it in the microwave 
for an easy glaze; use 
with Wilton Drizzle 
icing Їр. 144) to create 
delicious designs. 

1 Lb. can. 

710-V-9700 $3.29 


Meringue Powder 

Primary ingredient for royal icing. 
Stabilizes buttercream, adds body to 
boiled icing and meringue, Replaces 


|| il | 
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Color F Flow Mix 


Piping Gel 
Create dimensional Pipe messages 
flow-in designs for and designs 


your cake. Just 
add water and 


or glaze cakes 
before icing. Use 








egg whites in many recipes. Resealable 
top opens for easy measuring. 4 az. can 
makes 5 recipes of royal icing; 8 oz. can 
makes 10 recipes. 16 oz. can makes 20 
recipes. Certified Kosher. 

4oz 702-V-5007 55.29 

Boz. 702-V-G015 $8.49 

16 oz. 702-V-6004 $16.99 


No-Color 
Flavorings 
Recommended 

and used in Wilton 
Method Classes, 
these delicious 
flavors won't change 
your icing color, 
Essential for making 
pure white icings. 
for wedding cakes 
and maintaining 
vibrant colors in all 
your dacorating. 
Certified Kosher, 





604-V-2269 54.99 


confectioners’ 
sugar. 4 oz. can 
makes ten 1*3 cup 
hatches, 

Certified Kosher. 
701-V-47 57.49 
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clear ar tint with 


icing color. 10 от. 


Certified Kosher. 
7ü4-V-105 53.99 





No-Color 
Almond Extract 
2 fl. oz. 
604-V-2126 51.99 


.SNIIVH02930 JAYI 





Sprinkles & Sugars 


DUSTING SUGAR 

Colorful powdered sugar adds a dash 
of excitement to your plain brownies. 
Use with our Sugar Shaker (p. 170) and 
Brownie Stencil Set (р. 169) or Cake 
Stencils [p. 142) for a quick and easy 
decorating touch. 3 az. pouch. 51.99 


JUMBO SPRINKLES 


Give your cupcakes a big finish! Top them = 


with our new Jumbo Sprinkles in exciting 
shapes and colors. These big and bold 
decorations are perfect for cupcakes, 
mini cakes, jumbo and king-size 
cupcakes, brownies and cookias. 
Innovative shapes for birthday, holiday or 
any celebration. Certified Kosher. $4.09 








Jumbo Confetti 





Jumbo Stars 











Jumbo Diamonds 








Green Pink 
710-V-2560 T10-V-7559 


bon Яа 


/;W 





Jumbo Hearts Heart Drops 
3.25 nz. 5.25 02, 
710-V-032 710-V-035 


Jumbo Rainbow Jumbo Daisies 











3.25 nr. 3.25 02, 3.5 az. Nonpareils 3.25 nz. 
710-V-026 710-V-025 710-V-027 48 oz. T1U-V-D33 710-V-078 
SPRINKLES SPARKLING SUGARS 
Pour on the fun! Great shapes and colors add a Put extra dazzle in your decorating! 
dash of excitement to cakes, cupcakes, ice cream These easy-pour sugars have a 
and more. Certified Kosher, $2.29 coarse texture and a brilliant sparkle 
1 that makes cupcakes, cookies and 
Cakes really shine. 5.25 nz. bottle. Yellow 
Certified Kosher. $3.99 710-V-036 
Chocolate Hearts Cinnamon Drops White Nonpareils 
25 oz. Naturally and 3 oz. 3 oz. 
artificially flavored. 710-V-769 710-V-773 1 
710-V-622 Blue Lavender Pink 
PARAS 110-Ч-039 710-V-037 710-V-038 
Ed 8 oz. bottle. Certified Kosher. $4.49 
Fg say y 1 
Rainbow Chacolate Rainbo ow Jimmies 
Nonpareils Flavored Jimmies 2.507. 710-V-776 
3 02. 2.5 ог, 710-V-774 6.25 oz. TC y ai Ын! 
710-V-772 6.25 02. 7T10-V-994 $4.49 White Lavender/White Rainbow 
710-М-158 54.49 T10-V-992 710-V-383 710-V-391 
Colored Cake Sparkles 


Sugars 
Wilton sugar 
is excellant 











for filling Blue Yellow Orange 

in brightly 710-V-750 — 710-V-754  T10-V-759 

colored bMS 

designs | 

on cakes, i Hu 

cupcakes eren шшш " 

and cookies. Pink Red Lavender 

3.25 nz. 710-V-756 — 710-V-766 . 710-V-758 

bottle. Т . 7 

Certified 

Kosher. 

$2.28 JM ye EU EE. : Lopes 
Light Green Dark Green Black 
T10-V-752 .— 710-V-764 710-1-762 
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Add shimmering color to cakes, cupcakes, cookies and ice 
cream! Brilliant edible glitter in a great variety of colors, great 
for stencilling, highlighting messages, snow scenes. .25 o2. 
Certified Kosher. $3.19 





Silver White Yellow | Purple Blue 
703-V-1285  703-V-1290  703-V-1272  703-V-1266  703-V-1314 
PIX m" 

. Red ren Pink Orange Black 
703-V-1284 703-V-1278  703-V-1260  703-V-1308  703-V-1302 














6-Mix 

Assortments ° 

They're sa i 
convenient! 
Assorted fun 
shapes in an 
pasy-paur T H 
flip-top bottle. Top cupcakes, 
ice cream and other goodies. 








ШЕ i- 


өтү etes 
0: ard caos x 
Flowerful Medley 


Includes Confetti, Colorful Leaves, 
Daisies, Pastel Hearts, Wild 
Flowers, Butterflies. 2:23 oz. total. 
710-V-4122 





Animals and Stars 

Includes Cows, Stars, Dinosaurs, 
Stars and Moons, Bears, 
nli 2.1 oz. total. 710-V-4123 





Nonpareils 
Includes Pink, Orange, Green, Red, 


~ Yellow, Purple. 3 oz. total. 


710-V-4125 


RES | 

includes Pink, Orange, Green, Rad, 
Yellow, Blue. 2.52 oz. total 
710-V-4127 


4-Mix Assortments 

They're so convenient! Assorted 
sugars in an easy-pour flip-top 
bottle. Top cupcakes, ice cream 
and other goodies. 4.4 oz. total, 
Certified Kosher. $4.99 





Bright Sugars 
Includes Yellow, Light Green, 
Lavender, Pink. 710-V-651 


Primary Sugars 


Includes Rad, Dark Green, Blue, 
Yellow. 710-V-650 


ORDER TOLL FREE: 800-794-5866 


Toppings 

You've never had more exciting ways to top your treats! Wilton makes 
decorating quick, easy and colorful with a great variety of toppings 

io give your iced cakes, cupcakes and cookies the perfect finishing 
touch. From glistening pearlized sugars and flavorful crunches to 
deautfully-detailed icing flowers and edible Dessert Designs that melt 


a pretty accent Into your icing, Wilton has a dazzling decoration for 
every occasion. 


PEARLIZED SPRINKLES NEW!) 
Add a shimmering look with these softly-shaded pearlized toppings. 
Your cakes and cupcakes will shine with new jewel-tone colored 
sugars, plus jimmies and sugar pearls. $4.49 


4 E ‘Pai ee Ж 
ч i ai e Ca 








Pt A ott ү 2 
ا‎ TS CT 
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Sugar Pearls Pearlized Sugar Gold Pearlized Silver Pearlized 
5 07, 5.25 02. Sugar Sugar 
710-V-044 710-V-043 5.25 oz. 5.25 oz. 
710-V-041 710-V-042 
Ae 
LEE E MIRI. т 
а P n! 
yy reae. H 
ear rah Parr T К ) 
Sapphire Emerald Ruby Pearlized 
Pearlized Sugar Pearlized Sugar Pearlized Sugar Jimmies 
5.25 oz. 5.25 07, 5.25 oz. 4.5 02. 
710-V-047 710-V-048 710-V-046 710-V-045 
CRUNCHES 


Add deliciaus flavor 
and a colossal crunch! 
Sprinkle over iced 
cupcakes. 

Certified Kosher. 





Mint 
Баз. 
710-V-3701 $4.39 





Cookies “М Cream Turtle ` Rainbow Chip 
5 02. 5 02, Certifiad Kosher Dairy. 
710-ү-9702 $4.99 710-V-9703 $4.99 5.25 oz. 


710-V-3704 $4.99 


ICING FLOWERS 


Add breathtaking color and detail to your special cakas! 
Wilton Icing Flowers are the ideal time-saver, with 
beautifully-shaped petals that rival the bast hand-piped 
flowers. They're the perfect way to dress up brownies, 
Cupcakes and other treats for parties and gifts. With Wilton 


Small 
icing Flowers, it's easy to create an impressive caketop 35 P 
bouquet in a variety of styles and colors. $5.99 710-V-7155 

Pk./12 





[i 


wo eS 
ij 3 we Б au | 


Daisy Pink Posy Pansy | 
4 large, 1.125 іп; 4 large, 1.125 in; Alarga, 1.25 in.; Small Medium Large ien ҮП 
B small, .75 in. 6 small, .75 in. 6 small, .75 in. 5 in. 1.25 in, 1:75 in. ин (ШШ jha 
710-V-7157 710-V-7158 710-V-7156 710-V-7152 710-V-7151 710-V-7150 | 
Pk. 10 Pk/(10 Pk 10 Pk./12 РК./8 Pk, All sizes are approximate. 


ORDER ONLINE: WWW.WILTON.COM 


ee 








White Roses 
710-V-7154 


Red Roses 
















\ (NEW!) 
DESSERT DESIGNS tise une 
Give iced cakes, cookies and cupcakes a fun m 
hand-decorated look with ease! Dessert Designs yn "pet 
are made from an edible paper that melts into ha 
your freshly iced treats, leaving the image on To Tu 
the surface. It's so easy! Just plan where to МЕ 
place your Dessert Design, ice the treat, peel 
the design away from backing and position the 
design. Choose from 4 great styles, each with 
more than 12 designs—it's the easy way to add 
color and excitement to any occasion. $5.99 


...and place! 
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Garden | i э». لے‎ 


710-V-1330 == = : у 710-V-1329 








Chocolate Almond 


Toffee 
3.5 oz. Naturally and 3.5 nz. 3.5 oz. Artificially 
artificially flavored, 10-V-025 $3.99 flavored. 710-V-024 $3.99 


710-V-023 $3.99 






Medium 
1.25 in. 


Pk./8 
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Icing Colors 
Produce deep, rich color with 
just a small amount using this 
fast-mixing gal. The Wilton 
exclusive concentrated gel 
formula was developed ta 
help decorators achieve the 
exact shade desired without 
changing icing consistency. 
An unmatched color selection 
makes it easy for you to 
achieve virtually any shade. 


Single Bottles 
Т az. Certified Kosher. 
$1.99 


“Note: Large amounts of these 
соге may sect icing tagte 


Usu Ма-Тавіе Rad for large areas al 
red on a caka. When using Black, 
start wath chocolate icing to Tamil tha 
saut of colar needed 


аво YeBaw is an all natural 
calac |t does not contain Yellow 45. 
The color remains viry palo 


Dattodil 
Yellows 
610-V-175 


Ivory 
610-V-208 





Terra Cotta Orange Red-Red* Christmas 
610-V-206 610-V-205 610-V-906 Red* 
610-V-302 













Cornflower Royal Blue Sky Blue Teal 
Blue 810-V-655 610-V-700 610-V-207 
610-V-710 
Primary 
4-Icing ENTE nep 
Colors Set o 
Lemon Yellow, 
Sky Blue, Christmas tio тыы 


Red, Brown in .§ oz. jars. 
Certified Kosher. 
601-V-5127 Set/4 54.99 


siquiera I ч 
E | ът аЙ 


B-Icing Colors Set 
Lemon Yellow, Orange, 
Fink, Christmas Red, 
Violet, Sky Blue, Leaf 
Green and Brown in 

5 oz. jars. Certified 
Kosher. 

601-V-5577 Set/8 $9.99 


12-Icing Colors 
Set 

Our most popular 
collection creates the 
spectrum of primary 
colors plus light and 
dark skin tones, teal 
and burgundy. Lemon 
Yellow, Golden Yellow, 
Pink, No-Taste Red, 
Burgundy, Violet, 
Royal Blue, Teal, Kelly 
Grean, Copper, Brown, 
Black in .5 oz. jars. Certified Kosher. 
601-V-5580 Seyld $13.99 


VENUS ET Te ў 
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Buttercup Golden Lemon Copper Creamy Rose Petal 
Yellow Yellow Yellow 610-V-450 Peach Pink 
610-V-216 610-V-159 610-V-108 610-V-210 


610-V-410 





Delphinium 


Red Rose Burgundy io 
(no-taste) 610-V-401 610-V-698 B10-V-604 Blue 
610-V-998 610-V-228 





Kelly Green Leat Green Moss Green Йө emi Brown Black* 
610-V-752 B10-V-808 610-V-851 610-V-234 610-V-507 610-V-981 
COLOR MIST 

FOOD COLOR SPRAY 


This easy-to-use spray gives decorators 
the versatility and dazzling effects 
of an airbrush in а convenient can! 
Creates a rainbow of excitement on 50 
many desserts. Use it to transform а 
plain iced cake with sensational color, 
add splashes of holiday color to iced 
cookies and cupcakes. Great for party 
desserts—highlighting whipped topping 
or ice cream with color. No mess, 
taste-free formula; add a little соіог or 
a lot. Colors match Wilton Icing Colors 
above. 1.5 oz. Certified Kosher. $3.29 
margarine. Perfect for 


wedding cakes. 2 fl. THAM WNN 


от. Certified Kosher. Red Blue 
603-V-12356 $2.99 710-V-5590 710-V-5501 


Ht Yellow Green 
710-V-5502 710-V-5503 





mmm 


Pastel 4-Icing 
Colors Set 

Creamy Peach, Rose 
Petal Pink, Willow 
Green, Cornflower Blue 
in 5 oz. jars. Certified 
Kosher. 

601-V-25588 Set/4 $4.99 


White-White 
Icing Color 

Stir in to whiten icing 
made with butter or 












| ; dil Violet 

| a 10-V-5504 710-V-5505 
| = 7 710 

Ga rden Tone Black Orange 
4-Icing Colors Set caras 710-V-5506 710-V-5507 


Stir into driad out 
icing color, fondant or 
qum paste to restore 


consistency. 2 fl. az. E ты = 


Buttercup Yellow, 
Delphinium Blue, Aster 
Mauve, Juniper Green 
in .5 az. jars. Certified 
Kasher. 

601-V-4240 Seyê $4.99 


Certified Kosher. 
708-V-14 $1.99 


ORDER TOLL FREE: 800-794-5866 


Rolled Fondant Gum Paste and 


Ingredients 
White Ready-To-Use 9 
Rolled Fondant 

Fondant has never been more convenient 
and easy to use for decorating! With Wilton 
Ready-To-Use Rolled Fondant, there's no 
mess, no guesswork. The 24 oz. (1.5 Lb.) 
package covers an B in. 2-layer cake plus 
decorations; the 80 oz. (5 Lb.) package 
covers a 2-layer Б in, B in. and 10 in. round 
tiered cake plus decorations. Pure white. 
Certified Kosher. 





80 az. (5 Lh.) Pk. 
710-V-2180 $22.99 


28 oz. (1.5 Lb.) Pk. 
T10-V-2076 56.78 










Ready-To-Use Bun Paste 

Create beautiful handmolded flowers right 
from the package. 

Now you can have gum paste on hand 

i i whenever you need it! With Ready-To-Use 

^i Gum Paste, there's no mixing, по mess— just 
tint, roll out and cut to create incredible floral 
bouquets for your cakes, Follow the easy 
instructions included and use with Wilton. 
Gum Paste Decorating Sets to make roses, 
daisies, apple blossoms, tulips and many 
more beautiful blooms. 1 Lb. Certified Kosher, 
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1. Roll out, 3. Trim and decorate, 


Color Fondant Multi Packs 


Convenient four-pouch assortments arê perfect for multicolored flowers and borders, Each 17.6 oz. 


2. Layer over cake. 


де | - 99 
package contains four 4.4 oz. packs. Certified Kosher. $10.49 пиги 
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Primary Colors 


Neon Colors Pastel Colors Natural Colors اا‎ 
Green, Red, Purple, Drange, Blue, Yellow, Light Brown, Dark Gum Paste Mix Gum-Tex 
Yellow, Blue Yellow, Pink Pink, Green Brown, Pink, Black Just add water and Makes fondant and 
710-V-445 710-V-446 710-V-447 710-V-448 knead. Workable, gum paste pliable, 


pliable dough-like 
mixture molds beautiful 
flowers and figures. 

1 Lh. Certified Kosher. 
707-V-124 $5.99 


elastic, easy to 
shape. Plastic 
resealable lid. 6 oz. 
Certified Kosher. 


FoodWriter Edible Color Markers | 
707-V-117 $7.99 


Use like ink markers to add fun and dazzling color to countless 
foods. Kids love “em! Decorate on fondant, color flow, Witton 
Cookie Icing, royal icing, even directly on cookies. Brighten 
everyday foods like toaster pastries, cheese, fruit slices, 
bread and mora. Each set includes five 7 oz. FoodWriter 
markers. Certified Kosher. 





Primary Colors Sets 





Yellow Green Red Blue Black | | 
Fine Tip 609-V-100 Set/5 $8.39 Glucose Glycerine 
Bold Tip 609-V-115 Set/5 $8.39 Essential ingredient Stir into dried out 
for making fondant fondant, qum paste 


Neon Colors Set 


and gum paste from 
scratch. Use with 


“or icing color to 
‘restore consistency. 


Wilton Gum-Tex. 2 fl. oz. Certified 
Purple "ilg Pink Light Mugs Black 120z.Gertihed Kosher. Kosher. | 
Fine Tip 609-V-116 581/5 $8.39 707-V-107 $399 708-V-14 $1.99 


ORDER ONLINE: WWW. WILTON.COM 
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Fondant Mats and iani di Pins 


| FONDANT IMPRINT MATS | 
| Imprint a beautiful recessed pattern to cover your | 
cake! Just smooth your rolled fondant over the 

| mat, place on your cake and peel backthe | 
mat, The recessed design | flit 
ШИ in the fonda 

| adds beautiful definition, | Wi 

180 even white са akes | Hi 1 


ete O E 
| ribbons and edging. ҮҮ, ШИН Tu ШИН 
ni ҮҮ | "e i Vet iy | M j NP 





й Ai EH 


| Ill || lit 
ЙК! 


Ls 
I Im ЇЇ | ui M | Star Power. 11| | TE | Happy Birthday 
ҮҮ! | | A09-V416 ҮЙҮҮ | ШҮҮ 408-V-417 
be ч | К 
I am^ | adis id d 
[| | A Т 01-1 TA, ИТИНИ! Hi БИ, 
i DT || dit ү | r 
і n ! 
| "f tel prea] 
(ТИШИ “Floral Бү! ‘Graceful Vines 
A зл 409-V-414 









4 Lift Fondant Imprint Mat 





ill out ut fondant in. TU 3. ‘fondant is on top of Fondant | 
Ming pin. l1l, |. Imprint Mat, smooth by pressing | with fondant attached and 
|| | firmly with Wilton Easy-Glide ^ | center imprinted fondant 
^id п | Fondant Smoother dp. 181) ог. on cake. Peel back mat. 
“р. ‘One ҮШҮП nb with rolling pin. If fondant i is. | Smooth fondant around. 
| быны, an mn top of rolled | below Fondant Imprint. nm roll, ene by gently pressing 
fon nto "with rolling pin. | with heel of hand. — 


fonda 
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20 in. I 
Rolling Pin ШШ 
Its extra-wide, smooth design is perfect for 

covering cakes with rolled fondant. The non-stick 
surface makes handling large pieces of fondant 
easy—just dust the surface with confectioners’ 
sugar and roll out fondant to the size you need, 

then use the Rolling Pin to lift the fondant from 

your work surface to the cake. Great for rolling 

out pastry dough and pie crusts too. 20 x 1.5 in. 


diameter. (Mat sold below.) 


АЦЫ: ші 


1907-V-1210 $21.99 


20 in. Rolling Pin Guide Rings 
Slip these easy-to-use guide rings 

onto the ends of your 20 in. rolling 

pin to achieve the perfect thickness 
every time. Includes Ye in. (blue) far 
flower petals and leaves, Yie in. (gold) 
for letters, numbers and applique shapes, 
Va in. (orange) for shapes cut with Wilton 
Cut-Outs or cookie cutters and for covering cakes 
with fondant. 

1907-V-1010 Set/3 $4.49 


C 


9 in. Rolling Pin 

Roll out fondant evenly, in the perfect thickness 
for easy cutting and shaping, with this 

3-piece non-stick roller. Roll to the perfect Yê 

or Vie іп. height used for cutting many fondant 
decorations, using the slide-on guide rings. Easy 
to handle—just the right size for preparing small 
amounts of fondant to place on your cake. Perfect 
for use with Fondant Multi Packs and Cut-Outs. 
9x 1 in. diameter. Includes Ya and Yie in. rings. 
1907-V-1205 $6.99 


yr i 


a 


Roll & Cut Mat 

For precisa measuring, rolling and cutting of 
fondant or dough. Pre-marked circles for exact 
sizing. Square grid helps you cut precise strips. 
Non-stick surface for easy release. 20 in. square 
with circles from 3 in. to 19 in. diam. 

409-V-412 $9.49 


DRDER TOLL FREE: 800-794-5865 





Fondant Tools and Accessories 


No one has more ways to decorate with rolled fondant than Wilton! 
We've developed a complete line of tools that make fondant easier 
than ever to shape, cut and imprint. Finish your decorations with a 
dazzling accent—brush on Pearl Dust to create colorful highlights for 
flowers, bows and swags. 


10-Pc. Fondant/Gum 

Paste Tool Set 

Here are the tools every decorator needs 

to create breathtaking gum paste and 
fondant flowers, leaves and accents. Precise 
modeling tools feature comfortable grips 
for aasy handling. Colored grips and 
numbered tip designs make tools easy 
to identify. Convenient case keeps 
the collection organized and handy. 
Includes large/small veining 

tool, shall tool/knife, large/small 
dogbone tool, serrated quilting, 
cutting wheel, umbrella tool with 5 
and 6 divisions, scriber/cone tool, large/ 
small ball tool, palette knife and modeling sticks 
fl and £2. 

1907-V-1107 Set/10 $29.99 


Easy-Glide Fondant Smoother х 
Essential tool for shaping and | 
smoothing rolled fondant on your | 
cake. Works great on top, edges and | 
sides! Shapes fondant to sides of 
cake so that no puffed areas appear. 
Trim off excess with a sharp knife, 
6.25 x 3.35 in. wide, 

1907-V-1200 $5.49 
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Flower Former 
Fondant Shapin Set Ip 
Foam _ кн Dry fondant 
Thick and thin squares sorts за | 
are the ideal soft ч a gwers m a 


convex or concava 
shape. Three each of 
1.5, 2 and 2.5 in. wide 
holders, all 11 in. long. 
417-V-9500 Set/9 $6.29 


surface for shaping 
flowers, leaves and other 
fondant or gum paste 
cutouts. Use the thin square 
for thinning petal edges with a ball tool, carving 
vein lines on leaves and making ruffled fondant 
strips. Use the thick square for cupping flower 
centers. Thin: 4x 4 x .2 in. Thick: 4 x 4 1 in. 
1907-V-3704 Set2 53.29 


Quick Ease Roller 
Makes it easy to prepare small pieces 
of fondant and gum paste for cutting 
flowers and designs. Wooden roller 
fits comfortably in palm of hand. 
4.2 in. wide. 
18907-V-1202 
55.49 


Flower Stamen 
Assortment 

Finish your royal icing or gum 
paste flowers with these 

3 lovely stamen styles. Cut 
stamens to desired size 

and insert in flower center. 
Includes 60 each Pearl, 
Glitter and Fluffy. May be 
tinted (except Pearl) with 
Wilton Icing Colors added to 
vanilla. 2.5 in. long. STRA 

1005-V-410 Pk./180 $3.19 ne | 
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Curved round shape is ideal for ih. 
drying gum paste, fondant and qe 
royal icing flowers and leaves. te 

Openings in battom center make Dusting Pouches 


Flower Forming Cups 


Essential for rolling out qum paste or fondant! 
Fabric pouch dusts surfaces with a cornstarch/ 
confectioners’ sugar mixture to prevent your 


it easy to pull wires through and 
adjust for the perfect drying 
position. Includes 25 and 3 

in. diameter cups for drying 
everything from simple blossoms 
and briar roses to large daisies. 
1907-V-118 Set/6 $5.49 


securely—just tap lightly on the pouch to sprinkle, 
7 in. diameter. 
417-V-106 PkJ4 $323 





ORDER ONLINE: WWW.WILTON.COM 
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Color Tray 

Become a true fondant artist with this convenient 
tray! Pour in Icing Writer (p. 144) and use with 

the Brush Set to add vivid designs to your fondant 
cakes. 

1907-V-1208 $3.29 








Brush 
Set 
Fine-bristle 
brushes in three 
tip designs (round, 
square and bevel} 
help you achieve different *h 
painted effects. Use with Icing 
Writer (p. 144); or attach fondant 
decorations with water or adhesive, 
1907-V-1207 Set/3 $3.29 


2010 WILTON YEARBOOK | 151 






OTT avo 


| 





Fondant Tools and Accessories 


Look at the fondant shapes you can add to your cakes! Fantasy flowers, floral bouquets, textured bows and geometric designs—thay're all so 


easy to cut and shape with Wilton tools. 


FONDANT CUT & PRESS SETS 


Give your cake the perfect finish! Create a beautifully-textured fondant and/or gum paste design in seconds with the Fondant Cut & Press. It's easy—just roll 
out fondant, gum paste ога 30/50 mixture, cut with the rectangular cutting edge, then place on inside of press bottom, cover with top and press to imprint 


design. Includes 2 piece cutter/press, instructions. 















Rase Leaf 
1907-V-1300 55.99 





FONDANT CUT & PRESS SET INSTRUCTIONS 





; еей e 
80 шн. 70 
e ui Button Flower 
е, a” 1907-V-1306 $6.99 
| Just roll to cut and emboss 
textured | - 
fondant. tft 
strips | 
y | |! (CS rmm. 
Cutter/Embosser 


ИШ И ИИИ 


‘Three detachable wheels (straight, wavy 
| and ridged) for cutting and for embossing 

| patterns. on fondant. Light, easy-rolling design 
| ШЫПТЫ Comfortable handle 
, also stores wheels. . 

NN wann 


\\ | Fondant Decorative Punch Set. 


Punch. out fondant accents with elegant opanwork shapes. As you punch, the disk imprintsa | 
. detailed design that adds a. Pretty touch of texture. The comfortable angled hemia t ҮҮ design 


disks. Disks turn to. lock inta. place. 


I 390-1294 без 5998 
| ч Hie yl sta 
\ | 4< hs Td ы : 
н | М ^ Я \ ie 
IRA il Sn ‘ee 
(Pih ^ Blossom ма Diamon 
(2 leaves Dots with Scrolls 


Fondant Ribbon Cutter/ Embosser Set 


Small Tulip Snapdragon | 
"Wn wt 


115 Ц И Н! MW LM ! M | с " T | 


Roll out fondant/gum paste — 
mixtura 1/8 in, thick on Roll I "i 
& Cut Mat. Use cutting side | 

of white tray included in li 

set to cut four 4 in. x 6 in. 


rectangles. 


Lift a 4 in. x B in, rectangle 
of fondant‘gum paste 
mixture off mat (cover 
remaining rectangles on 
mat with plastic wrap to 


keep pliable) and place directly on top of press 
battom with indentations. Make sure that side 


that was face down on 
mat (with shortening] is 
face down on press. 
Apply pressure to imprint 
and cut designs. 


Жо, v" 


0 E 











Just choose the cutting and embossing wheel designs you want, slide the washer, core, 
wheels and spacers on the roller handle, and roll on fondant. Produces ribbon widths from 
Va in. to 335 in. when combining spacers. Complete set includes: 8 embossing wheels: 

9 spacers, 3 cutting wheels; roller handle with detachable core; assembly hardware, 
1907-V-1203 Set/26 $16.49 


І ا‎ Spacers 
| li 
Il | | | | | 
| | | ! | I 
WM i | QUON ар JM OO M Ww li W 
| da || es T do create ee Dt 
LI ‘Striped t ribbon width! Straight — Zigzag 
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* Open press and use tool or 
fingers to remove excess 
fondant/gum paste mixture 
from around cutters. 


DO МОТ REMOVE FONDANT/ t 
GUM PASTE MIXTURE FROM — 
INSIDE INDIVIDUAL DESIGNS. 


MUN M 





* Reopen press and use Veining Tool from Gum 
Paste Tool Set, Modeling Tool or Tapered Blade 
Spatula to carefully remove shapes from press 


ШШ т | Tn 
i 
UMP Vll 


starting at ane end. 


* Position flowers and leaves 
on Flower Forming Cups or | 
on the Flower Former Set to AW usd 
achieve concave or convex А ee 
shapes. | 










Add sten 
3-dimensional . 
Iul decorations i in 
| [їйїн 


Add beautiful 

textured fondant 
ribbons, stripes and 
bows to your cake! 


ORDER TOLL FREE: 800-794-5855 
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Stepsaving Rose Bouquets Floral Garland 

Flower Cutter Set Cutter/Ejector Set 

Create gorgeous fondant and gum paste Quickly and easily cuts and 

roses and forget-me-nots using book positions fondant or gum paste | 
and cutters in this set. Cutters include 


flowers on cakes. Includes ejector, 


























c» 
I 
large and small rose, rose leaf, calyx and 5 cutters and instructions. == 
forget-me-not. 1907-V-1001 Set/7 $10.99 m 
1907-V-1003 Sepé $8.99 S 
e 
= 
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Letters & Numbers Gum Paste & Fondant Mold Set 
With this set, it's easy to put the finishing touches on your cakes with a beautiful 
J-dimensional message or monogram. Just fill molds with a 50/50 gum paste and fondant 
blend, press and smooth with tool included and release. Great for 2-tone letters and 
numbers, a perfect way to personalize cake and cupcakes. Includes 11 mold sheets with 
52 alphabet molds (upper and lower case A-2] 3 punctuation marks and 10 numeral molds, 
stainlass steel smoothing/releasing tool, malding instructions. 
2104-V-3070 Set/13 521.99 


CUT-OUTS 


* Fast, fun way to brighten any fondant cake! 
* Great assortment of shapes for any 
occasion. 





With Cut-Outs, it's easy to make fun 3-D shapes 
for your fondant cakes and cupcakes. Just roll 
out fondant, press down with Cut-Out and lift 






away. Remove shapes with a small spatula. Crinkle Sha : 

edt. ; pes Fancy Shapes Garden Shapes Daisy 
es хав! аде T for pasir Daisy) Circle, Square, Triangle, Heart Flower, Leaf, Oval, Heart Butterfly, Tulip, Bell, Flower Durable plastic, 
snapas range trom 8 їп, to 2.5 in. 417-V-444 Set/4 $3.19 417-V-445 Set/4 $3.19 417-V-443 Set/4 $3.19 417-V-439 Set/3 52.59 
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ч | Round enda People ГА А \ l Ë № A е? 2 
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WE СА 0923488789) 
iy "T = е ; =- 5 ы (e) m b 
Heart Flower Funny Flower 
417-V-434 417-V-435 417-V-436 Alphabet/Number 
Set/3 $2.59 Set/3 $2.59 Set/3 $2.59 





517-V-442 Set/37 $15.79 
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Bake Easy! Non-Stick Spray 
For cakes that turn out beautifully 
every time, start by spraying pans 
with Bake Easy. This conveniant 
non-stick spray helps your cakes 
release perfectly with fewer crumbs 
for easier icing and a flawless look for 
decorating. Just a light, even coating 
does the job. Use for all mixes and 
recipes, versatile for all types of baking 
and cooking. B oz. 

702-V-6018 $3.29 


ГҮН 
mme = 
Enma 115 


Cake Release 

Another step-saving Wilton idea! No 
need to grease and flour your baking 
pan—Cake Release coats in one 
step. Simply spread Cake Release 
lightly on pan bottom and sides with 
а pastry brush and add batter. Cakes 
release perfectly every time without 
crumbs, giving you the ideal surface for 
decorating. In convenient dispensing 
bottle. 8 oz. Certified Kosher. 
702-V-6016 $3.49 





Bake-Even Strips 

A Wilton innovation! Cakes bake perfectly level 
and moist, without cracking, when you wrap these 
strips around the outside of the pan before baking. 
Üven-safe, instructions and clips included. 


Small Set 

Two 115 in. high strips, 30 in. long. Enough for two 
B or 3 in. round pans. 

415-V-260 Set/2 $8.99 

Large Set 

Four 1*2 in. high strips, 36, 43, 49 and 56 in. long. 
Enough for one each: 10, 12, 14, 16 in. round pans. 
415-V-262 Set/4 $18.99 


Cake Carriers 







Vers BA (WML ii. abd 
Fri Ша 


ҮҮ i TI ^M 
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Cake Caddy 

The 6 in. high see-through plastic dome has 
3 locking latches that hold the hase securely 
in place wherever you go. Convenient handle 
gives you a firm grip. The elegant base is 
approximately 13 in. diameter and holds 

and stores up to 10 in. round cake or pie, 
cupcakes, cookies and more. 

2105-V-9952 514.99 
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THE ULTIMATE 3-IN-1 CADDY · 
The versatile and safe way to carry cakes and desserts. 


Take along cakes, cupcakes, muffins and more! The Ultimate 
3-In-1 Caddy features an exclusive reversible cupcake tray 

which holds 12 standard or 24 mini cupcakes, Or, remove the 
tray to carry up to a 9.x 13 in. decorated cake оп the sturdy lacking | 
base, The see-through cover has higher. sides to protect icing flowers: 
and tall decorations. You can also use the caddy at home, to keep pies, 
cookies and brownies fresh for days after baking. 18 x 1414 x 512 in. high 
Patent No. 0572,539. 
2105-V-8958 519.99 













Non-Stick 
Parchment Paper 
Use Wilton silicone-treated non-stick parchment 
ta line baking pans and cookie sheats—a non-fat < 
alternative that saves cleanup time. Roll out cookie dough ^. 
between 2 sheets, dough won't stick and will easily transfer 
to your cookie sheet. You can even reuse it for the next batch. 
Oven-safe to 400°F, great for conventional ovens, microwaves and 
the freezer. Double roll is 41 square feet, 15 in. wide. Certified Kosher. 
415-V-680 55,29 








Pastry Mat . BER e 
Non-stick mat with pre-marked «8 И А E Xs 
measurements for easy rolling and тен j y ee ee 

precise cutting! Includes circles for t j i хз hi 
pie, tart and pizza crusts from 6 to 
16 in. diameter, pre-marked inches 
and centimeters for exact cutting 

of lattice strips. Delicious cookie н 
and pie crust recipes are printed on i A. igh te 
the mat. Non-stick surface for easy Eo ЫЕ Ба 
release. 18 x 24 in. |. Sore WO as 

409-V-413 $9.49 








Cake Leveler | мм, m =, 
Make your cake ge { мї 

top perfectly | ы E 

laval for precise | ^h eS 

decorating—just | ^ ai NH 


place adjustable wire ' 

in notches to desired | 
height up to 2 in. and glide 

through the cake. Makes torting easy, 

too! For cakes up to 10 in. wide. 

415-V-815 $3.19 


Wwe 







p 6-Piece Covered Mixing Bowl Set 
Leveler Perfect for preparing decorating icings—clear 
Blade easily lids snap on tight to keep icing the right texture. 


Includes one each 1, 2 and 3 quart nesting bowls 
with easy-grip handles and easy-pour spouts for 
better control. Rubberized base keeps bowls from 
sliding on countertops. Measurements clearly 
marked tor precise mixing. Dishwasher safe. 
417-V-469 Set/6 $13.69 


levels and tortes cakes 
up to 18 in. wide. Adjusts up 
to 3 in. high—just twist feet ta lock 
inta notch at desired height then glide 
the stainless steel blade through your cake. 
417-V-1198 523.09 





ORDER TOLL FREE: 800-794-5865 


Better Baking Tools 
Essential tools designed to йо more! Wilton Better Baking Tools are designed with exclusive features that make baking easier: 


* The patented Twist 'N Measure has a rotating dial to create B different measurements in 1 
* The unique patented clip slides along the wires of the Baker's Pastry Blender to remove butter and dough 




















* The Cyclone Whisk has an innovative center spiral that incorporates more air into batters [| "m з 
* The Rolling Pin has removable handles making it fully submersible and dishwasher safe а) z i Р 
( ii | д ae 
و‎ a Y 
"sss | 
: ШЕ il kit | ! n d 0 шыны 
" 2 Cup Liquid 4 Cup Liquid 
Scoop It Scoop It Measure Measure | 
Twist N Measure Сир Measuring Spoons Measuring Cups Patent Pending. Patent Pending. 
2103-V-321 $7.99 2103-V-325 2103-V-324 2103-V-334 $7.99 2103-V-335 59.99 
Set $5.99 Бей $7.98 








Cake Lifter 
2103-V-307 
$9.99 | 





9NI1V80230 33 





Blade 










| Patent No. X 
D587,538. ҸИ 
N 2103-V-310 
, yu Г 
| "№ 
| "ша, 
Tilt 'n Mix 
"m 3-Pc. Bowl Set 
Silicone Spoon Silicone Stand Silicone Cyclone Whisk Baker's Pastry | | iM 2103-V-306 
Scraper Mixer Scraper Universal Scraper Patent No. Blender 1 AN $29.99 
Patent No. Patent Мо. Patent No. D582,223. 2103-V-313 ч AW 
0584.927. D587,537. 588,630. 2103-V-317 $9.99 $6.99 | L = 
2103-V-328 $6.99 2103-0-329 $6.99  2103-V-327 $6.99 ч М 
utt 
iii | TT ll 





ТАИ 
| 
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wil Rolling Pin wall) N 
— ! 2103-V-301 $24.99 T uud 


Kitchen Tools 


Make decorating and kitchen tasks easier! Lightweight, comfortable tools with contoured handles and quality blades of stainless 








steel and silicone heads suited for the task. г 
| ү j All-Purpose 
| | / Spatulas 
А lil Cake and | Blend and mix 
| Чарын Pie Server | With greater 
] І! 1 An |!) $ | 
Pastry | Pastry | Fui MN E pin pi шы! Haase al 
Wheel | Brush | steel blade moves | control. The fatigue thanks | 
Create crisp | Flexible silicone | cookies from pan comfortable to the contoured 
straight ог | bristles are great | to plate with gase. ergonomic handle Comfort Grip | 
graceful i for brushing on | Slides easily under with thumb rest handle. Flexible — | a 
scalloped p Cake Release, | M cookies—great for and angled blade Silicone blade is | 
edges with shortening or | serving brownies makes lifting ideal for blending 
this smooth-rolling hot glazes. More = and bar cookies every slice easier. ' and removing icing from. 
pastry wheel. durable than nylon too. Comfortable —  ' Serrated stainless j bowls or containers—great 
Comfortable handle with bristles. Comfortable argonomic handle steel blade cuts | for all-around kitchen use. 
finger/thumb guard. argonomic handle. . with thumb rest. even tha first slice ‘Stain and odor resistant. 
6.5 in. long. 8,5 іп, long Qin. long. cleanly, 8 in, long. Sin, 409-V-6050 $7.99 
2103-V-315 $8.99 409-V-6056 $5.99. 409-V-6054 $6.99 409-V-6058 $6.99 12 in. 409-V-6052 58.95 
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"The best bakeware: 


[ауе ever used, 


and wouldn't want to use 


anything other than the 


Easy to use, remove baked 
| Саке and wash! 


Patricia J, | 
‘Hamilton, Ontario 


4-Pc. Oval Set 


3-Pc. Square Set 
A favorite graduated 
grouping, highlighted by a 
IB in. pan for a dramatic 
base tier. Includes 
8, 12, 16 in. pans.* 
2105-V-2132 Set/3 $47.99 


*Heating Сога Гр. 158] is recommended for pans 
which ere 10 in diamater ar karga, 
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làm a baking teacher V 


Wilton Aluminum bakeware. 
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An elegant shape ideal for cascading arrangements. 
The large 16.5 in. pan also works well as a base 
for round tiers, giving you added space for floral 
arrangements or large decorations. Includes 7.75 x 5.5 in; 
10.75 x 7.8 in; 13:5 x 9.8 in. and 16.5 x 12.38 in. pans.” 
2105-V-2130 Set/4 $41.99 





3-Pc. Paisley Set 
Create a beautiful tiered cake with 
graceful curves unlike any other, 
Ideal for cascading floral arrange- 
ments—perfect for weddings, 
showers and more, Includes 9 x 6 in., 
12.75 x 9 in, and 17 x 12 in. pans. 
2105-V-4039 Set/3 $47.99 


Bakeware 


Wilton is the #1 bakeware brand in America. From fun novelty shapes for birthday cakes to dramatic 
cast aluminum styles for elegant desserts, count on Wilton for the best results. 


агане ‚ —‏ ڪڪ 
blak blê LALA La dL Lb e eA LÀ Аиша Шывы‏ 





Performance Pan Sets 


Create a classic tered cake with confidence 
when you start with Wilton even-baking 
aluminum pan sets. For generations, decorators 
have counted on Wilton quality pans to bake 
the hight golden-brown surface essential for 
beautiful tiers. The precise lines and seamless 
baking surface of each pan helps you achieve 
a perfect cake for decorating. In addition to 
traditional tiered shapes such as rounds, 
squares and ovals, you'll find exciting new 
diamond and paisley shapes to help you 
create cakes that set any special occasion 
apart. Each pan is 2 inches deep, except 
where nated. Aluminum. 


3-Pc. Diamond Set 
A dazzling shape for dramatic tiered cakes. Create 
a contemporary look for weddings, showers, 
anniversaries and more—the unique diamond design 
is ideal for rolled fondant cakes. Includes 10.25 x 7.4; 
15x 11 in. and 19.25 x 14.25 in. pans. 
2105-V-1204 Set/3 $47.99 





4-Pc. 3 in. Deep Round Set 
Extra-tall design helps you 
create impressive 2-layer 
wedding tiers, 5 in. high. 
Includes 8, 10, 12, 14 in. pans.* 
2105-V-2932 Set/4 $47.99 


4-Pc. Round Set 
Uur most popular collection offers the versatility 
of constructing classic wedding tiers or creating 
individual round party cakes in exactly the size you 
want. Includes 6, 8, 10, 12 in. pans." 
2105-V-2101 50/4 $35.49 





4-Pc. Petal Set 
The lively curves of this best-selling 
tiered set tie in perfectly with 

floral-themed weddings and showers. 

Or, use one petal tier in combination 
with other shapes—the petal sections 
are a great way to add texture to your 
design. Includes 6, 9, 12, 15 in. pans.* 

2105-V-2134 Set/4 $41.99 


4-Pc. Hexagon Set 
A great choice for fondant-covered 
designs. The sharp lines of our 
hexagon pans create a strong 
presence for weddings, religious 
occasions, graduations and more. 
Includes 6, 9, 12, 15 in. pans.* 
2105-V-3572 Set/4 $41.99 


ORDER TOLL FREE: 800-784-5866 





Performance Pans 


The classic aluminum pans—durable, even-heating and built to hold their shape through years of use. We named them Performance Pans 
because they perform beautifully. These are great all-purpose pans you'll use for casseroles, entrees, baked desserts and more. Wilton has 
sold millions of Performance Pans because decorators and bakers know they can depend on them. 










Rounds 

A great selection of sizes for the most 
populer cake shape of all. Put together your 
own set to create classic tiers or bake an 
individual round cake your quests will 
love. Even-heating aluminum 


for the best baking results. (—4 


6x2 in. 

2105-V-2185 $7.99 

Bx2in. 

2105-V-2193 $8.99 

10 x 2 in. 9x 13x 2 іп. deep 

2105-V-2207 $9.99 16x 2in. ~ 2105-V-1308 $12.99 

12 x 2in, 2105-V-3963 $19.99 11x 15x 2in. deep 

2105-V-2215 $12.99 2-Pan Round Set 2105-V-158 $17.99 Covered Baking Pan 

14 x 2 in. 9x2 in. deep 12x 18x 2 in, deep Clear, durable cover 

2105-V-3947 516.49 2105-V-7908 $14.49 2105-V-182 $19.99 makes it easy to 
transpart desserts and 
keep them fresh at 
hama. 11 x 15 x 2 in. 

Squares 2105-V-3849 $22.99 


You'll call on this shape constantly 
for cakes, brownies and entrees— 
fortunately, our quality aluminum 
pans are built for years of great 
baking results, Find tha right 

size for a single cake or a tiered 
Masterpiece. 


SweetHeart 

A gently curving shape gives 
the classic heart a more 
romantic flair, Whether you 
accent it with pretty icing 





flowers or pair it with bold 

Bx 2 in. i2x2in. fondant decorations, this 
507-V-2180 $7.99 2105-V-8213 $16.49 cake will charm guests for 

1 | birthdays, Mother's Day, 
Bx Zin. 14x 2 in, Valentine's Day, showers and 
2105-V-8191 $9.99 2105-V-8220 $20.99 more. Takes 1 standard mix. 
T0 x 2 in, 16 x 2 in. 10.25 x 11 x 2 in. 
2105-V-B205 $11.99 2105-V-8231 $22.99 2105-V-1197 $12.99 


Specialty Pans Springform Pans 
Classic Angel Food When shopping for a springform pan, you want strong 
If you're looking for construction and an easy-release design that will lat 
a healthy dessert, you remove а perfect cheesecake every time. Wilton 
you cant do better  Springform pans are built tough, 
than angel food! with strong springlocks 
It's delicious with a үшын 
d : that hald up year after 
simple fresh fruit. i 
topping. Removable year. The removable 
inner core sleeve, waffle-textured bottom 
cooling legs. design keeps crusts 
Aluminum. from sticking while 
distributing heat 

evenly. Springlock 
releases sides. 
Aluminum. 
Bx3in. 
| 2105-V-4437 $12.99 
Fancy Ring Mold 8x3in — 
Beni ict pan, ideal 2105-V-8464 $14.49 
| | for pound cakes, mousse 8x3 in. 

and more! Takes 1 standard 2105-V-5354 $15.49 
7x45 in. deep. = lüxiin.deep. mix. 10 in. diameter x 3 in. 10 x 3 in 
Takes ê standard mix. Takes 1 standard mix, Aluminum. 2105-V-B465 $1549. 
2105-V-9311 $15.49 2105-V-2525 $18.99 2105-V-5008 $12.99 ii 
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Built with the mast 
features to help 
decorators bake their 
best! Compare these 
benefits to any brand: 


STRAIGHT SIDES 


Bake perfect 90° 
corners for the precise 
look wedding cakes 
require. 


GRIP LIP EDGES 


Extra-wide rims make 
heavy filled pans easy 
to handle. 


PURE 
ALUMINUM 


The best material for 
baking cakes—creates 
a light, golden brown 
cake surface, beautiful 
for decorating. 


SUPERIOR 
THICKNESS 


Thicker than ordinary 
bakeware, built to 
distribute heat evenly 
for more consistent 
baking. 


HANDCRAFTED 
CONSTRUCTION 


Sheets and squares 
are handwelded for 
excellent detail and 
durability. 


LIFETIME 
WARRANTY 


Superior construction 
and performance 
designed and 
guaranteed to last a 
lifetime. 
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Professional Aluminum Bakeware 


wedding tiers, 


Bx? in, 
2105-V-6142 $11.99 


10 x 2 in. 
2105-V.5143 516.49 





Sheets 


Perfect 90° comers give you the flawless look necessary for 


12 x 2 in. 
2105-V-6144 $19.99 


Extra-thick aluminum distributes heat efficiently on 


these large pans. 


9x 13x72 in. 
2105-V-6146 518.99 


Tix 15 x 2 in. 
2105-V-6147 $20.99 


Rounds 

What a selection of 
sizes —including the 
hard-to find 18 in. Half 
Round, which lets 
you bake and ice two 
halves to create one 
18 in. round cake. 

Bx 2 іп. 

2105-V-6122 57.99 
Bx 2 in, 

2105-1-6136 58.99 
xin. 

2105-V-6137 59.39 

T0 x 2 in. 

2105-V-6138 511.99 
Тахо, 

2105-V-6139 514.49 


14 x 2 in. 
2105-V-6140 $19.99 
16 x 2 in, 
2105-V-6141 $21.99 


Bx3 in. 
2105-V-6106 $9.99 
ax Sin, 
2105-V-6105 510.99 


12x 18x 2 in. 
2105-V-6148 525.49 





10 x 3 in. 
2105-V-8104 512.39 


12x 3 in. 
2105-V-6103 516.49 
14x Fin, 
2105-V-6102 $19.99 
18 x 3 in. 
2105-V-6101 $22.99 


18x 3in. Half Round 
2105-V-6100 526.99 
3-Pc. Round Set 
6, 10 and 14 in, diameter 


x iin. deep. 
2105-V-6114 Set/3 $40.99 
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Contour 

Create cakes with an elegant, 
rounded top edge. This is the 

perfect shape for positioning 

rolled fondant. 9 x 3 in. deep. 

2105-V-6121 514.49 





Heating Core 

Distributes heat to bake larga cakes 
evenly. Recommended for pans 10 in. 
diameter ar larger. Releases easily 
from cake. 3.5 x 3.5 x 4 in. diameter. 
417-V-6100 $8.49 





Hearts 
Ultimate heart 
cake is beautiful 
for shawers, 
weddings, more! 


Bx Zin. 
2105-V-600 $7.49 


Bx? in, 
2105-V-601 58.48 


10 x 2 in. ur 
7105-V-602 510.99 
12x2 in. 4-Pc. Heart Set 
2105-V-607 $12.99 Now redesigned for a perfect fit 
14x2in ei d with Ви бес ш 

x rererred Heart separator Plates | 
2105-V-604 $15.49 shown on page 237, Includes 6, 10, 
16 x 2 in. 12 and 14 in. pans. Aluminum. 
2105-V-605 $17.99 2105-V-606 Set/4 $41.99 





ORDER TOLL FREE: 800-794-5866 





Cookie Sheets and Pans 


A warped sheet can ruin a batch of cookies. With Wilton Cookie Sheets, you won't worry about warping. The extra-thick aluminum 
heats evenly for perfectly browned bottoms. Versatile sheets are great for baking appetizers, turnovers and more. 


Insulated “meme, Jelly Roll 






Aluminum Sheet 













Extra-thick Aluminum Sheet and Cookie Pans 
construction heats Two quality aluminum Wilton pans are 1 in. 
evenly for perfectly layers sandwich an deep for fuller-Iooking 
browned bottoms. insulating layer of air desserts. 
Jumbo 14 x 20 in. for perfect browning | 10.5 x 155 x 1 in. 
2105-V-6213 without burning. | 2105-V-1269 $1449 | 
$19.99 | 14 x 16 in. TM LA | 12х18х1їп 4 
ШШШ 2105-V-2644 2105-V-4854 $16.49 


imt $20.99 


Muffin Pans 


With so many great Wilton muffin pans to choose from, you'll be making muffins 
and cupcakes more often. You'll love aur mini pans for the perfect brunch muffins 
and the jumbo size pan for bakery-style muffins and cupcakes. 


Jumbo Muffin 





Standard Muffin 





Most popular size for morning muffins, after-school ^ Great for mini cheesecakes, brunches, large Make super-size cupcakes and muffins. 
cupcakes and desserts. Twelve cups, each 3 in. gatherings. Cups are 2 in. x .75 in. Aluminum. Six cups, each 4 x 2 in. Aluminum. 
diameter x 1 in. Aluminum. ү i 12 Cup 2105-V-2125 $12.99 2105-V-1820 $18.99 on 
som T ШЙ | i ii i ТН hn vm White Jumbo Baking Cups (shown on p. 183) = 
White Standard Baking Cups (shown опр. 193) White Mini Baking Cups (shown on p. 183) Microwave-safe paper. 2.25 in. diameter. rn 
Microwave-safe paper, 2 in. diameter. Microwave-safe paper. 1.25 in. diameter. 415-V-2503 Pk./50 $1.59 = 
415-V-2505 Pk.75 $1.59 415-V-2507 РК./100 $1.59 Pp" { I 
| zu 
rm 
Loaf Pans 


It's all in the crust. Wilton Loaf Pans bake bread with hearty, crisp crusts and 
soft, springy centers. Our superior anodized aluminum promotes better browning, 
resulting in the perfect texture for all your breads. 






Petite Loaf Mini Loaf 9x 5 in. Loaf Long Loaf 

Great for single-size dessert cakes, Everyone loves personal-sized nut Favorite size for homemade breads Legs provide support for cooling angel | 
frozen bread dough. Nine cavities, breads or cakes. Six cavities are and cakes. 2.75 in. Aluminum, food cakes, breads or classic cakes. 
each 2.5 x 3.38 x 1.5 in, Aluminum. 45x 25x 1.5 іп. Aluminum. 2105-V-3688 $8.49 16 x 4 x 4.5 in. deep. Aluminum. 
2105-V-8466 $11.99 2105-V-9791 $11.99 2105-V-1588 $15.49 


Chrome-Plated Cooling Grids 


Sturdy design will never rust. Great selection of popular sizes. 





3-Tier Stackable 


/; per EY CIT j ; HI Use singly or stack to save space while 


j д j OE EET cooling three cake layers, pies and tarts 
z | TOI T CHEESE or batches of cookies at the same time. ecrire - 
IUE E DUI Individual grids are 13,5 x 9.75 x 3in.high; — | | 
13in.Round 10 x 16 in. Rectangle 14.5 x 20 in. Rectangle stacked grids are 3.75 in. high. T ey 
2305-V-130 $8.99 2305-М-128 $6.99 2305-V-123 $9.99 2305-V-151 $14.49 J 
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Mini Shaped Pans d Te used the Wilton, | 


One cake mix makes 12-14 mini cakes, Aluminum. EU 





"Wonder Mold pan |) 


ттт" i z = абыгый == 
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, | 
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| | for just about everything; V 
хо many different ideas, | 
| iy ig 
Ша very versatile pantin 
i E 


| think everyone should 





Mini i Daisy Mini ni Tulip Mini Fluted Mold Mini Star | have опе!" T 
Six cavity pan is Six cavity pan is 12.25 x Six cavity pan is 14.75 Six cavity pan is 14.5 i AMI 
12.25 x 82x 1.5 in. &2 x 1.75 in; individual x 9.75 in.; individual x 11 in.; individual ESTE 
individual cavities are cavities аге 3.5 x 25 x cavities are 4 x 1.25 Cavities аге 4.75 x 1.25 | ү! Stephanie L 

3x325 х 1.5 in. deep. 1.75 in. deep. in. deep. in. deep. n | Lawrenceburg, Кеше! 


2105-V-1233 $14.49 


2105-V-2097 $20.93 


2105-V-1239 $14.49 2105-V-1235 $14.49 til 


Wonder Mold Pans 


Classic Wonder Mold 
Creates an elegant 3-D shape 
for decorating fabulous 

dress designs. Use with 

our Teen Doll Pick to make 

the doll of your dreams. Pan is 8 
in. diameter and 5 in. деер; takes 
5-6 cups of firm-textured batter. 
Heat-conducting rod assures even 
baking. Kit contains pan, rod, stand, 
7 in. brunette doll pick and B uil 
instructions. Aluminum/plastic. 1 h 
2105-V-565 519.99 "nes 





Mini Wonder Mold 1. 
Use with Mini Doll Picks for a quartet of party ~" yi 
treats, Great with the Wilton Classic Wonder di 
Mold (at right) for a color-coordinated bridal | 
party centerpiece. One cake mix makes 4 to ‘antl ү. 
В cakes. Рап is 10 x 10% 3 in. deep. Individual 
cakes arg 3.5 x 3 in. Aluminum. 


Teen Doll Picks 
Her hair and face are 


| їй prettier than ever to 








2105-V-3020 $12.99 78 give your Wonder Mold Ethnic 
cakes a realism and Doll Pick 
sophistication unlike Baautiful face 


Mini Doll Picks © FY ^ 


44 in. high with pick. — | 
1511-\/-1019 ҮҮ ТОЛ 7 
Pk./4 56.29 


Novelty Shaped Pans 





Two-Mix Book 

Serves up to 30. 15 x 11.5 x 2.75 in. 
deep. Aluminum. 

2105-V-2521 $17.98 
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anything you've sean. 
TÀ in. high with pick. 
$3.13 

Brunette 2815-V-101 

Blond 2815-V-102 


Stand-Up House 


A delightful “weicome home”. Haunted houses, 
Easter hutches, Christmas cottages, school houses 
and dog houses are a few ideas for this pan. Cakes 
can stand up or lay flat. One-mix pan is 

9x 3 x 8.75 іп. high. Aluminum. 


2105-V-2070 $15.49 













for realistic doll | 
cakes. 7*3 in, 
high with pick. 
2815-V-103 
$3.19 


ORDER TOLL FREE: 800-784-5866 


Novelty Shaped DOS 














Ballerina Bear | 
She moves gracefully from dance recital parties 
to luaus to game day pep rallies! Decorate her to 
match your own litte ballerina or cheerleader as 
a reward fora great performance! Üne-mix pan 
is 14.5 x 10x 2 in. deep. Aluminum, 

2105-V-1028 $12.99 


This proud pony will spur you an to create 
the perfect party cake. He's a sure bet for 
birthdays, race day parti gs and school 
celebrations. Üne-mix pan is 13.75 x 10.5 x 
2 in. deep. Aluminum. 

2105-V-1011 $12.99 


3 TENSY ' 
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Princess Carriage 
Create a birthday celebration fit for a princess! 
Give it the royal treatment with dazzling windows 
and wheels decorated in her favorite colors. Or, 
decorate a classic carriage cake for the bridal 
shower, with flowers and accents to match your 
colors. Опе-тіх pan is 13.75 x 12 x 2 in. deep. 
Aluminum. 

2105-V-1027 $12.99 


Crown 


Treat your little princess (or prince) like royalty at 
their next celebration! This majestic crown cake is a 
fun way to honor both kids and adults alike—perfect 
for birthdays, school parties, Моћег= and Father's 
Day, more! One-mix pan is 14.25 x 10.5 x 2 in. deep. 
Aluminum. 

2105-V-1015 $12.99 
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Enchanted Castle 

Royal treat for little girls’ birthdays or any event, 
Wonderful for molded sugar or ice cream. 
One-mix pan is 11.5 x 11.75 x 2 in. deep. Aluminum. 
2105-V-2031 512.99 


Fun is in the bag with a cake that carries excitement galore 
for birthday parties, showers and school celebrations. 
Accessorize for the event with custom colors and 

designs. One-mix pan is 10.5x 8 x 2 in. deep. Aluminum. 
2105-V-1192 $12.99 





Dancing Daisy 
Üne perfect flower makes bunches of great desserts! 
It's a hig, bouncy blossom that's the perfect shape for 
cakes, molded gelatin and ice cream, brunch breads 
and mare. Pick this daisy for Mather's Day, wedding 
showers and birthdays for any garden-lover. One-mix 
pan is 12 x 12 x 2 in. deep. Aluminum. 

2105-V-1016 $12.99 


Sunflower 
There's no better way to spread sunshine at the 


molds. Center can be filled with fruit and whipped 
topping. One-mix pan is 10 in. round x 2 in. deep. 
Aluminum. 

2105-V-1019 $12.99 
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Pirate Ship 
Your ship has come in with this favorite kids’ shape 
and its cargo of great decorating ideas on the label! 
Birthdays, movie parties and school celebrations 
provide a bounty of decorating opportunities. Üne-mix 
рап is 13.2 x 11.25 x 2 in. deep. Aluminum. 

2105-V-1021 $12.99 
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Train 
Load with delicious cargo! One-mix pan 
is 14 x 7.25 x 2 in. деер. Aluminum. 
2105-V-2076 $12.95 


Choo-Choo Train Set 

Two-piece pan snaps together to create a 
cake 10 x 4 x B in. high. Takes B cups batter. 
Aluminum. 

2105-V-2861 Set/2 $14.49 


Topsy Turvy 

Dur topsy turvy “tered” cake is just the right look for 
wacky birthdays, wild parties or spacial occasions. 
One-mix pan is 10.25 x 12 x 2 in. deep. Aluminum. 
2105-V-4946 $12.99 
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3-D Cruiser 
Bake exciting 3-D cakes, ready to 
customize for all occasions. Üne-mix 
pan is 11 x 6.75 x 4 in. deep. Aluminum. 
2105-V-2043 $12.99 









Tractor 
Down an the farm has never been so much 
fun. One-mix pan is 13.5 x 9.5 x 2 in, deep, 
Aluminum. 

2105-V-2063 512.99 
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Firetruck 

When the occasion calls for a 
five-alarm celebration. Üne-mix pan is 
155x 8.5 x 2 in. deep. Aluminum. 
2105-V-2061 $12.99 
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Horseshoe 


Say "good luck" at birthdays, graduations, 
bon voyage parties! One-mix pan is 11.5 x 
12x 1.75 in. deep. Aluminum. 

2105-V-3254 $12.99 





ORDER TOLL FREE: 800-794-5856 
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Rocking Horse 
This happy hobby horse sets the pace for a birthday 
that racks! It's a favorite kids shape that's also ideal 
for showers and playgroup parties. Опе-тіх pan is 
11 x 12.75 x 2 in. deep. Aluminum. 

2105-V-2009 $12.99 






Bahy Bottle 
Here's the formula for a great shower or baby naming 
celebration—serve a delightful dessert made in this adorable 
Baby Bottle Pan! Its outstanding detail creates exciting cakes [| 
along with molded mousse, gelatin and ice cream. One-mix | 
pan is 13.75 x 7.25 x 2.5 in. deep. Aluminum. 
2105-V-1026 $12.99 


Baby Buggy 
These wheels will bring squeals of delight from 
shower and christening guests. It's a precious 
Carriage design fit for royalty and ready to dress up 
for colorful cakes or elegant salads and gelatins. 
One-mix pan is 11.25 x 11.25 x 2 in. deep. Aluminum. 
2105-V-3319 $12.99 
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3-D Rubber Ducky 

This bathtime favorite will make the biggest splash 
for birthdays, baby showers and school celebrations. 
Five adorable designs included. Two-piece pan takes 
БУ: cups batter, 8 x 5 x 7 in. high. Aluminum, 
2105-V-2084 $16.49 





Add the #1 cake to all the important first celebrations. 
Great for kids’ birthdays, first anniversary, contest winners, 

first place teams—or just to let someone know they're #1 (Mi 
with youl One-mix pan is 12.75 x 8.5 x 2 in. deep. Aluminum. ЖШ 
2105-V-1194 $12.99 Р 








Cupcake 
Here's a “cupcake” cake that's big enough for the 
whale crowd to eat. Bake and decorate it to look like 
your favorite party cupcake—aonly bigger! Create 
endless color and flavor combinations, including the 
luscious Chocolate Supreme design on the label. 
One-mix pan is 9.75 x 8.5 x 2 in. deep. Aluminum. 
2105-V-3318 $12.99 


Teddy Bear 
Everybody just loves teddy bears. This cutie will be 
busy all year ‘round with birthdays, school parties 
and baby showers. No time for hibernating with all 
these fun events on the agenda. One-mix pan is 13.5 
12.25 x 2 in deep. Aluminum, 

2105-V-1193 $12.99 





ORDER ONLINE: WWW.WILTON.COM 2010 WILTON YEARBOOK | 163 





Novelty Shaped Pans 


эу 







Monkey 
He'll be the top banana at so many fun occasions! 
Kids will just love him at birthday parties, school 
celebrations and jungle-themed events. One-mix 


panis 12.75 x 11.25 x 2 in. deep. Aluminum. 
2105-V-1023 $12.99 












Dinosaur 
Dur prehistoric party pal has a fun-loving 
look that's just right for kids birthdays, school 
functions and animal-themed celebrations. 
Üne-mix pan is 12.75 x 11 x 2 in. deep. Aluminum. 
2105-V-1022 $12.99 






















Animal Crackers 
Make a zoo full of fun animals with this versatile 
pan! Pick your favorite from the menagerie of 
critters on the box—pig, cat, giraffe or panda 
bear—or create a furry face of your own. One-mix 
pan is 10.75 x 9.25 x 2 in. deep. Aluminum. 
2105-V-4345 $12.98 










A butterfly cake or molded salad is the perfect 
way to captivate! Go wild with fun colors. 
One-mix pan is 11 x 8.5 x 2 in. deep. Aluminum. 
2105-V-2079 $12.99 


Lady Bug 
These critters are so cute, you'll want them 
dropping in at all your celebrations. It's a pan that 
adapts to any environment—try it as a birthday 
hee, a Valentine love bug or even a friendly fly for 
that special gardener in your life. One-mix pan is 
12 x 10x 2 in. deep. Aluminum. 

2105-V-3316 $12.99 


Mini Stand-Up Bear Set 
Includes baking stand, four clips and 
instructions. Two-piece pan takes 1 cup of 
batter; standard pound cake mix makes about 
4 cakes. Assembled cakes are 

4x 3.25 x 4.75 in. high. Aluminum. 

2105-V-489 Set/8 $14.49 
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Tropical Fish 
Everyone at the party will be hooked by this 
fish! Catch it at kids" celebrations and school 
&vents—it's a great cake for that special 
fisherman's birthday. Üna-mix pan is 12.5 х 
11.5 х2 in. deep. Aluminum. 

2105-V-1014 $12.99 


Stand-Up Cuddly Bear Set 

Five decorating ideas on the box! Two-piece pan 
takes 6.75 cups of firm textured batter. Includes 
6 clips, heat-conducting core and instructions. 
Panis 9 x 6.75 x 8.5 in. high. Aluminum, 
2105-V-G03 501/10 $26.99 
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Helmet з 
Take one for the team! With this pan, it's easy to 
create the ideal victory celebration cake, with 
school colors, stats or tha final score as part of 

| the design. Great for tailgate parties, homecoming | 
rallies or ta honor the performer that makes your 
family proud. Опе-тіх pan is 12.75 x 10.5 x 2 in. 
deep. Aluminum. 

2105-V-1029 512,99 








Mini Ball 
Ice two mini balls and push together for 
a 3-D effect. One cake mix makes 10-12 
mini balls. Six cavities, each 3.5 x 3.5 x 1.5 
in. deep. Aluminum. 
2105-V-1760 $12.99 










Sports Ball Set 
Usa this four-piece set to create a perfect 
sports cake centerpiece. Includes two B 
in. diameter half-ball pans and two metal 
baking stands. Each pan half takes 2.5 
cups batter. Aluminum. 

2105-V-6506 Set/4 $12.99 


First and Ten Football 

Touching down at Super Bowl parties, homecomings, 
award dinners and much more. One-mix pan is 12 x 
135x31in. deep. Aluminum. 

2105-V-6504 $12.99 








Golf Bag 
A stroke of genius for your favorite golfer's birthday, group 
golf outings, awards dinners and more, Whether decorated 
for men or women, it always shows perfect form. One-mix 
panis 13.25 x 8.25 x 2 in. deep. Aluminum. 

2105-V-1024 $12.99 


Soccer Ball 
A great way to reward a season or a game 
well done! Опе-тіх pan is 8.75 x 8.75 x 3.5 
in. deep. Aluminum. 
2105-V-2044 $12.99 
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Star 
Brighten birthdays, opening nights, even law 
enforcement occasions. Üne-mix pan is 12.75 x 12.75 
x 1.B in. deep. Aluminum. 

2105-V-2512 $12.99 


Whatever your musical choice, a quitar cake sets the 
tone for fun at your next party! Celebrate school band 
concerts, kid and adult birthdays! One-mix pan is 16.5 
x 8.5 х2 in. deep. Aluminum. 

2105-V-570 $12.99 - 
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| have many Wilton pans and my | 


1, А ‘ 2-LAYER CAKE PANS | 
| |Е7Л/ЛЕ/ЛТЛГОЛ! | me ti... || Wests the large cupcake pan 







1 1 i Pu lis: | pi Н ' | 
thin layer of icing. i lind | | \ 


DECORATIVE BAKEWARE | DUM 
: : have used it for the cupcake. 






You'll create one-of-a-kind cakes with 
amazing detail and definition, thanks to 
our heavyweight cast aluminum designs. 
Dimensions’ extra-thick construction 
and premium non-stick coating mean | 
these uniquely sculpted shapes will Large Cupcake 
release from the pan perfectly. Finished cake 8.25 x 7.5 in.; 
Lifetim г. ; 10 cup total capacity.” HE, | 

у E" Patent No. D575,097 ан ан Pending. top part of the ИН, Гат sure in | 
ъй 2105-V-5038 $30.99 






an Easter basket, a flower pot, 







Qna skirt (bottom part of pan) with: 












a@doll top, a funny hat with the ii 

















the coming years, | will find may. 





| 

ce more ideas for this pan. | 

E i NOW, THAT'S WHAT ИСА 
Perennial "wo ie HUT | p | 

9.5 х 32 in; 9 cup capacity.” » E MY MONEY'S WORTH, 
Patent No. 0530.563. HE | 
2105-V-5031 $30.99 НН Patricia F. ШЇ 
Multi-Cavity Mini Cupcakes Claveland, Ohio aT 

Finished cakes 3.8 x 4 in.; B cup total capacity." | l 

Patent No. 0577,535 and Patent Pending. E BEFORE HEU LELE ИТИ А ЫЯ 


2105-V-5043 $30.99 


Т» н 


= 
Li 





Tulip б 4 "Th 
9.5 x4 in; 11 cup capacity “ce i ча x AMT Р 
Patent Мо. 0526,529. ПОТЕ: Е "Жр d | iy 


2105-V-5032 $30.99 





Multi-Cavity Mini Flower Baskets Multi-Cavity Mini Pumpkins 
Finished cakes 3.9 x 4.2 in; 6 cup total capacity." Finished cakes 3.4 x 344 i; 5 cup total capacity.* 
Em E Patent No. 0579,562. ` Patent No. 0574,663. 
je M 2105-V-5029 $30.99 2105-V-1183 $30.98 
ES 
ja 
PEN... Gift 
4-Cavity Mini Snowflakes 112 in. x 8.5 in. x 1.5 in; 11 cup capacity." 

Each 5x25 in.; 7 cup total capacity." Patent No. D516,858. 
Patent No. D543,413. 2105-V-5027 $30.99 





2105-V-5028 $30.99 









| Queen of Hearts 





Crown of Hearts 6-Cavity Mini Hearts 


11x 2.5 in.; 11 cup capacity." Each 4 in. x 2 in.; 7 cup total capacity." 9x 3.25 in; 11 cup capacity. 
Patent No. 486,992. Patent No. D487 211. Patent No. 11478,4665. 
2105-V-5011 $30.99 2105-V-5012 $30.98 2105-V-5001 $30.98 





Cascade = 


Antoinette 
9x4 in. 11 cup capacity." 9.5% 4.75 ing 11 cup capacity." 9x3.75 in; 11 cup capacity.” 
Patent No. [1478,246. Patent No. D478,249. Patent No. D478,250. 
2105-V-1189 $30.99 2105-V-1139 $30.99 2105-V-1186 530.99 
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Non-Stick Bakeware 


Our premium non-stick bakeware combines superior 
non-stick performance, serving convenience and elegant 
design, to provide the highest level of baking satisfaction. 


* Oversized handles for safe lifting of the pan 

* Pan dimensions permanently stamped inta handles 

* Heavy-duty steel construction prevents warping 

• Durable, reinforced non-stick coating offers superior 
release and easy cleanup 

* 10-Year Warranty 


Cake and Pie Pans Cookie Pans and Sheets 







9x 1.5 in. Round Cake Small Cookie 
2105-V-408 59.99 1325 x 9.25 х біп. 
2105-10-436 513.99 


9x8x7in. Square 
Cake 
2105-V-407 $10.99 


Medium Cookie y, 
1525 x 10.25 x 75 іп. й 

















CHECKERBOARD CAKE SET 

With this unique baking set, you'll create cakeswithan — 
exciting multicolored pattern—there's style in every: slicel | 
Just place the Dividing Ring in one of the three 93x 1.5 in. V. 
pans in the set and follow instructions for adding dark 
and light colors of batter in the divisions. Enjoy two tastes 
in one cake—try the Golden Yellow/Chocolate recipe on 
the package. Great for colorful holiday cakes too! Three pans 
feature oversized handles for safe lifting from the oven; each 
takes 5% cups batter. Non- stick steel pans; plastic Dividing Ring. 
2105-V-9961 Set/4 $15.99 













Springform Pans Cooling 
4x 1.75 in. Round Grids — — EX 
2105-V-453 $6.99 10x18; 
A x Ifi. 
T ow 
2305-V-228 , 


2105-V-435 











9x 2.75 in. Round ; 
11х7х151їп. 2105-V-408 2105-V-412 $14.98 2105-V-414 $16.99 "m 
Biscuit Brownie Large Cookie/ i 
2105-V-443 $11.99 Jelly Roll 2105-V-435 51799 | 
13x 9x2 in. 17.25 x 11.5 x 1 in. 4 x 175 in. Heart 14.5 x 20 in. 
Oblong Cake 2105-V-413 $16.99 2105-V-457 $9.99 Rectangle 
2105-V-411 $14.99 DEAS EE : 2305-V-223 
13x 9x 2 in. i Insulated | астап $14.49 
Oblong РВИ Sheet ШШ 2105-V-419 $21.49 7105-V-419 
Cake w/Plastic Cover ae? 18 x 14 in. TM 
3x 1.5 in. Pie w/Fluted Edges 93 sah ies Tart/Quiche Pans $10.49. 
2105-V-438 $9.99 : 3x 1.2 in. Round Em : 
. Specialty Pans 2105-V-442 $11.93 2305-V-230 Е 
ч Fluted Tube 1T x 1.2 in. Round 

Muffin and 9.75 x34 in. 2105-V-450 $13.99 i 
Loaf Pans 2105-V-416 $16.99 RES А x 
6 Cup Regular ity Mini اا‎ pula ке эн 2105-V-450 = 

6 Cavity Mini Fluted "ES 8x12in,9x12 in, = 
Muffin р" Tube 4.2 x 2 in, 2105-V-445 and 10 x 1.2 in. E 
2105-V-405 $11.99 “Е 8 2105-V-445 $21.49 2105-V-451 n 
12 Cup Mini Muffin — 2495. y.495 Angel Food 9.4 x 425 іп. SeU3 526.99 
2105-V-403 $8.99 2105-V-415 $19.99 4 in. Tart 4-Pc. Set 
12 Cup Regular Muffin 14 in. Pizza Crisper 4 x 75 in. with 
2105-V-406 $16.98 14 x .5 in. removable bottom. 
Large Loaf 2105-V-420 — 2105-V-466 $11.99 
9.25 x 5.25 x 2.75 in. $16.99 ee 4 in. Tart/Quiche 3-Tier Stackable 
2105-V-402 $9.99 &-Pc. Set 4x 75 in. 15.8 x 9.8 in. 
4 Cavity Mini Loaf with removable bottom. 2105-V-459 $11.99 
5.75% 3x 2.2 in. ше днн 2105-V-441 $17.99 
2105-V-444 $21.49 2105-V-402 2105-V-420 


Filled Cake Pan Sets | 


Serve delicious filling i in every slice! Create filled cakes and entrees with incredible flavor 
combinations using these convenient non-stick pans. The patented recessed design creates 
а contour you can fill with ice cream, fruit, mousse and more—just bake, fill, flip and frost! 


The premium non-stick coating provides easy release so cakes unmold perfectly from tha 
pan. Also great for pasta and Vis entrees, molded salads and appetizers. | 






Fanci-Fill 
Set includes two 
8.75 x 2 in. non-stick 
pans, bonus recipe 
booklet with 12 | 
delicious ideas 
and complete 
instructions. 
Non-stick 
steel — 
2105-V-150 
Set/2 $17.38 


2105-V-155 


ORDER ONLINE: WWW. WILTON.COM 


ne: Fill 

Set includes four 4 x 1.25 in. non-stick pans, 
bonus recipe booklet with 12 delicious ideas 
and complete instructions. Non-stick steel. 





Ho 






Heart 
Tasty-Fill 
It's easy to 

create delicious 
cakes with a - 
heart-shaped filled 
center! Set includes two 8.5% 2,75 in. nonstick 
pans, bonus recipe book with delicious recipe 
ideas and complete instructions. Non-stick steel. 


Set/4 $11.99 2105-V-157 Set/2 $17.98. 
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Silicone Molds 


Make treats in favorite party shapes using these colorful, easy-release molds! Great for baking mini cakes and brownies, 


molding ice cream, gelatin and тоге. * Individual cavities are 2.5 x 2.5 x 1.25 in. deep. 


„А ТТЕ, 5 TM ШИ | | " 
"Wu PA DE 
na à mu ШШ МИ МИ 


"die. ^i. | wy | d 
Silicone Mini Stars 
2105-V-4819 $9.99 


Silicone Mini Rounds 
2105-V-4832 59.99 





Silicone Mini Flowers 
2105-V-4825 $9.99 


Silicone Mini Hearts 
2105-V-4824 $9.99 


*Опе cake mix makes 20 to 24 cakes. 


Silicone Bakeware 


Discover the convenience and easy 
release of flexible silicone bakeware! 
* Exceptional baking performance for your 

if favorite recipes 

i * Freezer, refrigerator, oven, microwave and 

dishwasher safg** 

* Resists stains and odors 

+ Oven safe to 500°F 

* Easy and convenient storage 

* Limited lifetime warranty 





ole pans and tools for 
t baking performance 


uri El IET! 
| Wn m aL 
aah 4 





9x 5 in. Loaf 
2105-V-1804 59.99 


9 in. Round 
2105-V-4800 $9.99 








6-Cup Muffin 12-Cup Mini Muffin 
2105-V-4802 $9.99 2105-V-4829 $9.99 
ШИИТ = 
| G 
і 





Standard Baking Cups 
2 in, diameter. Convenient fill line. 
415-1-9400 Pk. 12 59.99 


Baking Mat 
Line cookie sheets—protects against 
burned bottoms and cleans up with 
ease! Ür use as a pastry mat. 
10 x 15 in. 2105-V-4808 $9.99 ** Always place silicone bakeware ona 
11 х 17 in. 2105-V-4809 $12.99 cop! 
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kie sheet for easy removal fram oven. 


BROWNIE MOLDS 

Shaped brownies on a stick are the perfect fun-to-eat treat 
for parties and favors! Just bake, cool, pop ina 

stick and decorate. 


Blossom 
Brownie 

One 8 x B in. size 
brownie mix makes 
B brownies, 
2105-V-4924 $9.99 


Round 

Brownie Pops 
One 8 x 8 in. size 
brownie mix makes 24 
brownies. Individual 
cavities are 1.75 x 1.75 
x 1.75 in. deep. 
2105-V-4325 $9.99 











Bite-Size 
Brownie Squares 
Little brownie xis 
bites— just 

the right size for 
parties and snacks. 
One 8 x B in. size 
brownie mix makes 
40 to 42 brownies. 
Individual cavities are 
15x15x 75in. deep. 
2105-V-4373 $9.99 


Non-Stick Oven Liner 


Never Scrub Your Oven Again! 


* EASY TO CLEAN 
Spills or burned-on foods wipe away with a soft, 
damp cloth. 
* CUT TO FIT 
Use as is or trim with scissors to custom fit ovens. 
* OVEN-SAFE UP TO 500*F 
Withstands high baking temperatures while 
maintaining non-stick performance, 





Üven Liner 

23x 18.25 in. 

2102-V-1021 
514.99 








Brownie Fun! 
It's the book that proves brownies 
can be as colorful and fun as your 


favorite party treats! In Browne Fun, 


the fudgy treats everyone loves take 
on amazing new shapes and dazzling 
colors that will be the talk of your 
next celebration. Brownie Fun! is 
packed with over 140 easy-to-make 
designs and delicious racipes for 
brownies and mini treats. We'll also 
show you how to mix, bake and 
decorate the perfect brownies using 
the complete line of Wilton brownie 
products. Soft cover, 112 pages. 
902-V-1105 $14.99 


CRUNCHES 
Add delicious flavor and a colossal 
crunch! $4.99 





Mint 
Certified Kosher. 5 oz. 710-V-9701 





Caokies 'N Cream 
Certified Kosher. 5 oz, 710-V-9702 





Turtle 





Rainbow Chip 
Certified Kosher Dairy. 5.25 oz. 
7T10-V-3704 


DRIZZLE ICING 


Brownie Fun! 


Wilton 15 raising the bar for brown Ies, with d complete line of products that will help VOL Creare the 
best-looking, most delicious brownies ever! 


12 Piece Brownie 
Decorating Set 

The ideal set for 
discovering the fun of cake 
and brownie decorating! 
Create most of the fun icing 
techniques in the Brownie 
Fun! book with the tips 
Included—roseties, stars, 
drop flowers, massages 
and more. Includes 

tips 5, 21, 352 and 

2D, standard coupler, 
decorating triangle, 6 disposable 
decorating bags and instruction sheet. 
2104-V-2533 58.99 


Fun! 


Der Елена Miné-Trear dena Bend Derlam Без 





DUSTING SUGAR 








Colorful powdered sugar adds a dash of excitement to your plain brownies. Use with our Sugar Shaker (p. 170] and 


Brownie Stencil Set (below) for a quick and easy decorating touch. 3 oz. pouch. 51.99 





Blue 
710-V-2558 
Brownie 
Stencil Set 
With 8 fun 


designs, its 

gasy to make 
homemade 
brownies look 
great for the party 
or for giving 
Decorate small, 
large pans or 
single brownies. 
417-V-1312 57.99 


Just heat and squeeze over brownies to add a ribbon of flavor. Use with 
Brownie Fudge Icing (at right) for exciting marbleized designs. 10 oz. bottle. 


Certified Kosher. $4.98 
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Mint 
704-V-152 


ORDER ONLINE: МАА МИТОМ. СОМ 


12 


Peanut Butter 
704-V-150 


Vanilla Creme 
704-V-151 








Pink. 





Brownie Fudge Icing | 
Rich fudge flavor and | [ү 
velvety texture make this the 


perfect icing for spreading | 
оп brownies, Heat itin the © 


microwave for an easy glaze; | 
use with Wilton Drizzle Icing — 
lat left) to create delicious —— 

designs. 1 Lb. can. | 


ИКОН $3.29 















M 
Bue Brownie 
Tudse Tong 
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Brownie Tools 


Easy-to-handle Brownie Tools from Wilton make mixing, cutting and serving brownies a breeze! 


Brownie & Treat Cutter 

Cut brownies and treats at a fun new angle! 
The zigzag blade cuts clean decorative edges. 
Great for crispy treats, pizza and sandwiches, 
too! 4.9 x 3.75 in. 

2308-V-1480 $7.99 





Sugar Shaker 

Shake up your brownies with color using our 
Dusting Sugar (р. 169) and this easy-to-fill Sugar 
Shaker! Easy-to-fill, easy-to-handle shaker is also 
great for dusting brownies and cakes with cocoa. 
Fine mesh strainer with color grip and fitted lid for 
easy use and storage. 10 oz. capacity. 

2103-V-388 $8.99 


Bakeware 
NON-STICK BAKEWARE 


Qur premium non-stick bakeware combines 
superior non-stick performance, serving 
convenience and elegant design, to provide 
the highest level of baking 

satisfaction. 









Brownie Lifter 

Move your brownies from pan to 
plate looking great! Its tapered 
nylon blade is set at the perfect 
angle for getting under brownies 
without breakage. 9 in. long. 
570-V-1160 $6.99 


Perfect Cut Brownie Marker 

No more messy edges! Just insert the stainless 
steel tines into a pan of warm brownies to score. 
When completely cool, cut with a knife for a 
perfect, clean edge. 4.9 x 3.75 in. Patent Pending. 
570-V-1158 57.98 








' BA Wi 


Batter Blender 
Mix thick brownie batter faster and with less effort. Silicone head is great for 

stirring, scraping and spreading batter. Scalloped tip breaks up clumps. 11 in. long. | 
Patent Pending. 

570-V-1158 $7.99 | 


SILICONE BAKEWARE A 
Flexible silicone is ideal for releasing moist-textured brownies a 
—they pop right out. Wilton silicone bakeware creates the 
perfect single servings in fun new shapes! 









Bite-Size 








9 in. Square 
Covered 

Brownie Pan 
Perfect for taking 
homemade brownies to 
the party! Ideal size for 
most standard brownie 
mixes. 8x 9x 2 in. 
2105-V-9193 $7.99 
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6-Cavity Dessert 
Shell Pan 

Bakes edible individual 
dessert shells, great for 
brownie bowls, sponge 
cakes and more. One 
Вх Вп. size brownie 
mix makes 6 brownies. 
Individual cavities are 
3.5 in. diameter x 1.5 in. 
deep. 

2105-V-8600 58.99 


Brownie Round 

Squares Brownie Pops 
24-Cavity 8-Cavity Silicone 
Silicone Mold Mold 

Little brownie One B x 8 in. size brownie 


mix makes 24 brownies: 
Individual cavities are 1.75 x 
1.75 x 1.75 іп. deep. 
2105-V-4925 $9.99 


hites—just the right 
size for parties and 
snacks. Üne 8 x 

B in. size brownie 
mix makes 40 ta 42 
brownies. Individual 
cavities are 1.5 

x 1.5 x 75 in. deep. 
2105-V-4973 59.99 





Blossom Brownie 
6-Cavity Silicone Mold 
One 8 x 8 in. size brownie mix 
makes B brownies. Individual 
cavities are 2.25 x 2.25 x ] in. 
For fun brownie pops. deep. 


12 in. Brownie Sticks 
1912-V-1003 Pk/20 $3.99 2105-V-4924 $9.99 


ORDER TOLL FREE: 800-794-5866 


س 












Cutters 
COMBO CUTTERS 














7" PUSH'N POP! BROWNIE | 
| & TREAT CUTTER ^ en. 


| Cut a sensational 
Make multiple shapes with just one ` heart-shaped treat with the | 
cut. Stainless steal Combo Cutters ШЕ | Stainless steel cutter and 
are divided into a neat space-saving | pop it out with the built-in 

, Square, which maximizes the number | | plunger, 45x 3x3 in. deep. 

. of treats you get from one pan. o 2308-\-4074 $7.99 — 


Each cutter АЙ * K 28 X215 in. двер. 
$399 






| mt JA 

i | TH pus | 

Mini VELA И mus 
Patent Pending. | — MES: eM ivi TET Н 

. 2308-V-1474 ШЙ 


Brownie Presentation 
BROWNIE GIFT BOX KITS 


Colorful window boxes, tissues and accents are the ideal 
way to present your gift of homemade brownies. 











fier. 
Fi 





Small Medium | 
Includes 3 di Includes 3 boxes: 2 x 6.25 x 6.25 in., 3 bands: 1.5 ft. long, 3 | 
boxes: 2x 3.5 у tissue sheets: 10x 10 in., 3 inserts, 1 sticker sheet. 


%3.5 10. 3 tissue 415-V-9477 Set/3 $5.99 
sheets: 4x4 in., 6 
stickers: 1 in. diameter. 


415-V-9478 Set/3 $2.99 


INN 3IHANOHS 





MINI TREAT BASKETS 


Showcase brownies, cookies or other treats for 
the party or a great-looking gift. Dress them up 
with your favorite tissue squares, ribbons and 
gift bags for the perfect presentation. 


Brownie 

Gift Bag Kit 
Showcase your gift of 
homemade brownies 
in patterned bags that 
show off the tempting 


Brownie Envelope Kit treats inside. Ribbons 

Create a fun brownie gift with envelopes, and tags included for 

lace-look doilies and colorful seals. Just lay a fun finishing touch. 

envelope flat and place doily and brownie in Includes 6 bags: 

center; fold flaps toward center and secure IBx5x4in., б 

with seals. Includes 6 envelopes: 4.5 x 4.5 tags: 2 x 2 in. and 

Square Round in, В doilias: 4,5 in. diameter, 6 seals: 1.5 in. ribbon: 1 ft. 5 in. 
35х35 х 1.5 іп. Маһ. 3.5 in. diam. x 1.5 in. high. diameter. 1912-V-1298 

415-V-9474 Sel $4.99  415-V-9475 Seb $4.99 1912-V-1297 Set/B $3.99 Set/6 $3.19 
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Cupcake Fun! 
Whar makes Wilton cupcakes more fun? It's our exciting products, which make baking, decorating and 
® serving one-of-a-kind cupcakes a pleasure! See www.cupcakefun.com, for more great products and ideas! 











Cupcake Fun! 

Wilton presents today's hottest party 
dessert like you ve never seen it 
before. This all-new collection features 
over 150 exciting cupcake and treat 
ideas for all occasions, with complete 
baking and decorating instructions tû 
make them easy. Discover captivating 
shapes from coffee cups to flying 
saucers, plus a great recipe section 
with delicious surprises like Key Lime 
Cupcakes, Mocha Icing and mara. 
Great baking and decorating products, 
too. Cupcake Fun! is the book you 
need to create the ultimate cupcake 
celebration. Soft cover, 128 pages. 
902-V-795 $12.98 


6-Cup King-Size 
Muffin Pan 

Create extra-tall treats! 
Great for cupcakes, 
ice cream, molded 
gelatin, mini angel food 
cakes, and mousse. 
Heavy-gauge premium non-stick 





for quick release and easy clean-up. Use with King-Size fe © 
Baking Cups, p. 174, E 
2105-V-9921 $9.99 — 


Jumbo Muffin Pan 
Make super-size cupcakes ai 
and muffins. Six cups, T 
each 4 x 2 in. Heavy-gauge 
premium non-stick for quick 
release and easy clean-up. 
2105-V-955 $6.99 








SILICONE BUILD-A-CAKE SETS 
Arrange the shaped Silicone cups an a baking 
pan, fill and bake, then decorate and serve. 
Decorating Puzzle Cakes! is easy! Check 
the instructions inside for 3 fun designs you 
‘Can create using simple icing techniques 

and colorful candies. Ог, use your —— 
imagination and create more fun shapes 

of your own, Set/24. $14.99 


fun cupcakes can be using 








Cupcake Pedestals 
Perfectly display cupcakes, 
muffins, party favors and more 
—or tum the pedestal over 
for the perfect ice cream cone 
holder! §.2 in. high. 

307-V-839 РК/4 $7.99 





Transportation 
415-V-9453 


12-Piece Cupcake 
Decorating Set 
Wait until you see how much 


the decorating tips in this set! 
You'll create all kinds of fun 
designs perfect for celebrations 
or everyday treats! Includes 
star tip 1M (rosettes, stars, drop 
flowers), star tip 22 [zigzags, 
pull-aut stars], round tip 12 
(outlines, dots, messages) and 
Bismarck tip 230 for exciting 
filled cupcakes: 8 disposable 
hags, instruction booklet. 
2104-V-6667 Set/12 $8.38 




















The Ultimate 3-In-1 Caddy 
Its tha mast convenient way to take along cakes, 
cupcakes, muffins and mare! The Ultimate 

3-In-1 Caddy features an exclusive 
reversible cupcake tray which holds 
12 standard or 24 mini cupcakes. Ür, 
remove the tray to carry up to a 9 x 
13 in. decorated cake on tha sturdy 
locking base. The see-through 
cover has higher sides to B. 
protect icing flowers and S dg 
tall decorations. You can 

also use the caddy at home, 
to keep pies, cookies and 
brownies fresh for days after 
baking. 18 x 14 x 6.75 in. high. 
Patent No. D572,539. 
2105-V-9958 $19.99 


il ll 


Animal 
415-V-9452 





< Wy 


Enjoy the fun 
of a party cake 
with the 
convenience 
of cupcakes! 
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CUPCAKES 'N MORE DESSERT STANDS 


The look is fresh and fun, featuring bold silver-finished wire 
spirals to securely hold each cupcake. The twisting, towering 
design is perfect for any setting— showers, kids’ birthdays, 
weddings, holidays and more. 
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13 Count Standard 
9 25 in. high x 9 in. wide. 
Holds 13 standard cupcakes." 
307-V-B31 $13.69 


24 Count Mini 
10,5 in. high x 9 in. wide. 
Holds 24 mini cupcakes.” 
307-V-250 $15.79 





23 Count Standard 
12 in. high x 13 in. wide. 
Holds 23 standard cupcakes.*t 
307-V-826 $31.49 


"Pat Mo. 7,387,283. TPat Мо. 0516.385 


ы 


Collapsible for easy storage 


Great way to display cupcakes, 
appetizers, brownies and other party 
treats! Four plastic stacking sections 
with angled tiers for the best view of 
decorated desserts. Sections easily 
disassemble and nest for storage; 
assembled tower is 16.25 in. high x 12 





Pat. No. D560,374. 
307-V-856 519.99 


БИТ UL 


ORDER ONLINE: MAWWWILTUN.EUM 





Holds 18 standard cupcakes. 





38 Count Standard 
15 in. high x 18 in. wide. 
Holds 38 standard cupcakes." 
307-V-651 $41.99 





4-Tier Stacked Dessert Tower 





in. wide. Holds 36 standard cupcakes. 












JUMBO SPRINKLES 


Give your cupcakes a big finish! 

Top them with Jumbo Sprinkles in 
exciting shapes and colors, These 
big and bold decorations are perfect 
for cupcakes, mini cakes, jumbo 

and king-size cupcakes, brownies 
and cookies. Innovative shapes for 
holiday, birthday or any celebration. 
Certified Kosher. 

$4.09 





Jumbo Stars 
3.25 02. 710-М-026 





Jumbo Confetti 


18 СТИ nt Standard 3.25 oz. 710-V-029 


18 in. high x 12 in. wida. 
307-V-666 520.99 





Jumbo Diamonds 
3.5 пт. 710-V-027 





Jumbo Daisies 
3.25 oz. T10-V-028 





Jumbo Hearts 
3.25 oz. 710-V-032 





Jumbo Rainbow Nonpareils 
4B oz. 710-V-033 





Heart Drops 
5.25 oz. 710-V-035 


CUPCAKE CRUNCHES 


Add delicious flavor and a colossal 
crunch to your cupcakes! Sprinkle 
over iced cupcakes. Cartified Kosher. 
53.99 


Chocolate 
3.5 ог. 710-V-025 


INNI 3хузапд T 





Toffee 
3.5 oz. Naturally and artificially 
flavored. 710-V-023 


Almond 
3.5 oz. Artificially flavored. 710-V-024 
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SILICONE BAKING CUPS 













Discover the convenience and easy release of flexible silicone! Reusable oven-safe cups in fun colors Bear 
and exciting shapes are perfect for baking and serving. All have convenient batter fill line. y pan Cups 
Vl rown, 
Silly-Critters! Lud fen zin. 
Brown, Pink, Blue, Yellow. flip 
Cups are 2 in. diameter. PkJ12 
2.3 in. high with feat. $9.99 






415-V-9451 Pk./4 $9.99 
Patent Pending. 













Silly-Feet! 
Orange, Yellow, Blue, Purple. Cups are 
 . . Zin. diameter. 2.3 in. high with feat. 
ndo 415-V-9428 Pk/4 $9.99 








Flower Fun СШ 
B Pink, 6 Yellow. 2 in. wide. 
415-V-3450 Pk. 12 $9.99 












| | ШШ Tu 
Pastel Round | 
3 each pink, yellow, green, hlue. Triangle Diamond Square 
2 п. diameter, | B Pink, B Purple, 2.4 in. wide. В Yellow,6Red.3in. wide. 6 Blue, 6 Green. 2 in. wide. 6 Pink, 6 Red. 2 in. wide. 
415-V-9410 Pk. 12 $9.99 415-V-9423 Pk 12 $9.99 415-V-9419 Pk/12 $9.99 415-V-9424 РК/12 $9.99 415-V-9409 РЕ12 $9.99 
BAKING CUPS 


Microwave-safe paper. Standard size, 2 in. dia, Mini size, 1.25 in. dia., King size (3 in. high) 
and Jumbo size [2 in. high) are 2.25 in. dia. 
pM MA af 


White 
King-Size $2.09 дий ae 
à : | . 415-V-2118 Pk/24 Fun Pix 
Be My Cupcake Bubble Stripes Cupcake Heaven Snappy Stripes Jumbo $2.03 Clip on messages, pictures and 
$2.09 $2.09 $2.09 $2.03 415-V-427 Pk/75 тоге with these colorful plastic picks! 





Standard Standard Standard Standard Standard $1.59 Great for place markers, announcing awards at 
415-V-127 Pk./75 415-V-114 РК./75 415-V-422 Pk.75 415-V.5381 Pk/75 415-ү-2505 Pk/75 banquets and favorite sayings. Four fun colors 
Mini Mini Mini Mini Mini $1.59 to go with your favorite baking cups. 3 in. high. 
415-V-128 Pk./ 100 415-V-115 Pk 100 415-V-426 РК./100 415-V-5380 Pk/ 100  415-V-2507 PkJ100  2113-V-7611 Pk. 12 $2.09 
CUPCAKE BOXES 


Brightly-patterned window boxes are the perfect way to hold and display your cupcakes! Each box includes an insert with recessed space to 
hold standard size cupcakes safely in place. Easy folding assembly; great for gifts and favors! Choose single, 4-cupcake size or 6-cupcake size. 











Be My Cupcake EU В Cupcake Heaven Snappy Stripes — 






Holds B standard 


Holds 6 standard 
cupcakes. Holds 1 cupcakes. Halds 6 standard 
415-V-129 standard 415-V-1207 DHDORERE 
Pk./2 $5.29 cupcake. Pk./2 $529 M RA 
415-V-289 je е 
5 Holds 1 standard ЕЗ $819 Wh Holds 4 standard $4 Holds 1 standard 
cupcake. E cupcakes. 1 cupcake. 
415-V-116 415-V-1206 415-V-1205 
PkJ3 $3.19 Pk./3 $5.29 РК./З $3.19 
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You've written the guest list—now start your decorating list here! From baking cups to candles, 
cake toppers to treat bags, Wilton has the exciting and colorful party designs you want. 





ALHVd 





Theme Party Products 


Give your party personality! See how easy it is to pull your look together with the great selection of Wilton theme party products. You'll 
discover favorite subjects including jungle animals, colorful flowers, over-the-hill tombstones and sports for every season, Find candles, party ü 
bags, baking cups, candy molds, cake pans and more—all with the Wilton touch of fun design and detail. 


PIRATES 
Give kids a party to treasure with cakes and 
cupcakes that carry high seas excitement. 
























Cupcake Combo Pack Pirate Ship 

Quick and colorful way to serve cupcakes that set the Your ship has come in with this favorite kids shape and its carga of 
tone for your celebration, Contains 24 each 2 in. diameter great decorating ideas on the label! Birthdays, movie parties and 
baking cups and 3 in. high paper party picks. school celebrations provide a bounty of decorating opportunities. 
415-V-1015 PkJ24 $2.09 Üna-mix рап is 13.2 x 11:25 x 2 in. deep. Aluminum. 


2105-V-1021 $12.99 





JUNGLE PALS 


Kids will just love these adarable creatures for birthdays, school parties and special events. 


Animals »- 


Monkey 
Large Lollipop 
Mold 





Candy Molds sess 

With Cookie Candy Molds pe 

and easy-melting Wilton EHE em 
Candy Metts", it's a breeze ' 


Monkey Pan 
to add a great tasting and colorful candy design to He'll be the top 
your favorite cookies, Great for sandwich cream banana at so many 
cookies or any round cookie 2 in. diameter or less. fun occasions! Kids 
4 designs, 8 cavities, will just love him 
2115-V-1354 51.99 at birthday parties, 
Baking school celebrations 
g Cu ps and jungle-th emed 
^ ү events. One-mix pan 
Standard size is 12.75 x 1125 x 2 in. 
m 2 in. diameter. deep. Aluminum. 


PkJ50 $1.59 


e 








2, 





RS. 


y 


- 
"ow 








Candle 


UBL, с; 





Party Bags andi 
20 plastic bags, dada 

20 ties included. | Aa a 
4x95 in. Fun Pix 4 in. high. 
1912-V-1012 Approx. 314 in. high. 134 to 3 in. high. ASTE 
Pk./20 $2.09 2113-V-1012 Set/24 $2.09 2113-V-2095 Set/4 $4.19 set 
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Theme Party Products 
PRINCESS 


The royal treatment for any birthday girl begins here, with 
colorful treats and cakes that rule! 


Princess 

Carriage Pan 

Create a birthday celebration 
fit for a princess! Give it 
dazzling windows and wheels 
decorated in her favorite 
colors. Or, decorate a classic 


carriage cake for the bridal shower, with flowers and accents to match your 





colors. One-mix рап is 12.25 x 8.5 x 2 in. deep. Aluminum. 


2105-V-1027 $12.99 


ris 





avs 





PW S il 
иа ава a 


Candles 
Approx. 24 in. high. 
2811-V-1001 Set/4 $3.89 





Fairy Tale 
Lollipop Mold 

3 designs, 3 cavities. 
2115-V-1033 $1.99 








ICE CREAM 






Cupcake Combo Pack 

Quick and colorful way to serve 
cupcakes that set the tone for your 
celebration. Contains 24 each 2 in. 
diameter baking cups and 3 in. high 
paper party picks. 

415-V-1313 PkJ24 $2.09 


A refreshing look for any celebration, from birthdays 


to backyard barbecues. 


Candles 
Approx. 2Y in. 
high. 
2811-V-2349 
Set/4 $3.89 
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Romantic Castle 
Cake Set 
Everything you need to 
transform your tiered 
cake into a fantasy 
castle is included: three 
sizes of detailed turret 
towers with removable 
peak pieces, lattice 
windows, а paneled 
door and roof pieces. 
Complete assembly 

and decorating ideas 
included. For design 
ideas visit 
www.wiltan.com! 
301-V-910 Set/32 520.99 





a M ү! 


ШИШ ПАИ" 


Princess Cupcake Stand Kit 
It's an instant princess party, with а bright 3-tier cupcake stand, fun decorative 
topper, colorful baking cups and Fun Pix! Includes 12 x 15 in. high stand, 24 - 2 
in. diameter cups and 24 - 3 in. high picks. Holds up to 24 cupcakes. 
1510-V-1008 $9.99 








cer А 
Baking Cups Party Bags ?. o» 
Standard size 20 plastic bags, ~ "u а 
2 in. diamater. 20 ties included, o Me 9 ؟‎ 
415-V-121 4x 9.5 in, eo; © a 
Pk./50 $1.59 1912-V-3106 lodi à 
PkJ20 $2.09 a 


789 


ORDER TOLL FREE: 800-794-5856 





PARTY TIME 


What а great way to cap off any celebration, from birthdays 
to that New Year's Eve bash! 


ALHWd 





Party/Birthday Large Lollipop Mold Topsy Turvy Pan 
4 designs, 4 cavities. Our topsy turvy “tiered” 
2115-V-4434 $1.99 cake is just the right look 


far wacky birthdays, 
wild parties or spacial 
occasions. One-mix pan 
AIO is 10.25 x 12 x 2 in, deep. 
Baking Cups Aluminum. 
Microwave- safe paper. 2105-V-4946 $12.98 
Standard size, 2 in. diameter. 





۰ Candles 
ттт Approx. 11% in. 
Party Icing Decorations Celebration high, 
Certified Kosher. ] 415-\/-ЗВЕ 2811-V-860 
T10-V-461 Pk $2.29 PkJ75 $2.09 Set/4 $3.89 


DANCING DAISY FLOWER 


Pick this daisy for Mother's Day, wedding Icing Decorations = = 
showers and birthdays for any garden-lover. Certified Kosher. 
7T10-V-353 Рк./12 $229 й. 


Рап 

Опе perfect flower 
makes bunches of 
great cakas and 





Flowers Cookie Candy Molds desserts! (Пё 
With Cookie Candy Molds and easy-malting Wilton рап is 12 x 12 
Candy Melts, it's a breeze to add a great tasting x 2 in. deep. 

and calorful candy design to your favorite cookies. Aluminum. 

Great for sandwich cream cookies or any round 2105-V-1016 
cookie 2 in. diameter or less. 4 designs, 8 cavities. $12.99 


2115-V-1351 51.99 





he aJ" 
Baking Cups Ш). 
Microwave-safe paper. ШЫ 
Standard size, 2 in. Candle 
diameter; Mini size, Daisy Comfort-Grip Picks 
1.25 in. diameter. Easy-grip stainless steel Approx. 

1 Party Bags Standard 415-V-7812 cutter with extra-deap 2 in. high, 
Lollipop Mold 20 plastic bags, 20 ties Pk/50 $1.59 sides approximately 4x4 — 2811-V-217 
| design, Э cavities. included. 4 x 9.5 іп. Mini 415-V-1088 х 1.75 іп. Recipe included. — Set/6 
2115-V-1430 $1.99 1912-V-7813 Pk/20 $2.08 РК./100 $2.09 2310-V-619 $3.19 $3.89 
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Theme Party Products 
SMILEY FACE 


Have a nice party! This friendly face has a way of making everyone 
happy at birthdays, housewarmings and welcome home parties. 


% 


Al || 
| 








ae f. i 
> C & M e 
^ u ET ME a 
v , | 
uo LU | \ "a X Belo HIA 
0 rt | 
Easy to v UW 
mold; 
1 design, 4 
B cavities. 
2115-V-4437 | 
$1.99 


Lollipop Mold 
1 design, 10 cavities. 
2115-ү-1715 $1.99 





lp — ali. P 
soot SA. А А А, 
Өе фе Жин jw," ilt Bm 
: رسک‎ pai. п unky 
po FS og о, ш М » М Candles 
одоо Пудра Candles Thicker 
8 Baking Cups Vin. hj candles to 
) © e € ; 1% in. high. energize an 
o Standard size, 7811-V-9351 Set/6 $3.89 ii TTE ү 
J 6 o 21. diameter. a t 
415-V-261 feature bold 
} © 6 бда PkJ50 $1.59 textured spirals 
je 985 € and a fun 
o hand-carved 
в "== shape on top. 
Party Bags Candle 314 in. high. 
20 plastic bags, 20ties Picks Pk/4 53.89 
included. 4 х 9.5 in. 4*5 in. high. | 
1912-V-2361 2811-V-6327 I 
РК./20 $2.09 Set/4 $3.89 
RUBBER DUCKY i 
This bathtime favorite will make the biggest splash for 3-D Cake Pan 


birthdays and baby showers. Буй adorable designs 


included. Two-piece 
pan takes 51% cups 
batter. Aluminum. 
2105-V-2094 $16.49 


Жий | РҮ! 7 
үн T 
WU (uud 


«ий \ d | 


Candles 
12% in. high. 








Mia dH m  2811-\-9337 
Wu V Seve $3.89 
ulli adj Baking Cups 
rw | ü j | кае шиге Ой, Microwave- safe paper. Standard size, 
ЧЧ ЧАШ б to а ol 2 in. diameter. mini size, 1.25 in. diameter. 
Candy Mold p" XM 
1 design, 6 cavities. dn. e 
2115-V-1565 $1.98 les e a ec 
2 1 w rtf үз, 
й а 4 "m D y 
Party Bags $9044 
20 plastic bags, 20 ties o NR ы... 
included. 4 x 9.5 in. dui a o a UN! Rubber Ducky Ducky 
1912-V-1275 Pk/20 $209 М" а Standard Standard 
I1. NM 7 415-V-378 415-V-1016 Pk./75 $2.09 
0-289: Pk./50 $1.59 Mini 
З - — Ж 415-V-1017 РК./100 $2.09 
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Smiley Stars 
2811-V-6325 






Smiley Flames 
2811-№-6326 
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SPORTS Sports 
Here's the perfect game plan for your next party, Cupcake Stand Kit 
whatever sport you favor: Action-packed, colorful It's an instant sports 


celebration, with a bright 
ways to serve cakes, cupcakes or treats. EAN ОРЕН sand Пы ۳ 


decorative topper, colorful 1 
baking cups and Fun Pix! 
Includes 12 x 15 in. high stand, 
24 - 2 in, diameter cups and 
24 = 3 in, high picks. Holds up 
to 24 cupcakes. 

1510-V-1009 $9.99 





Sports Ball Pan Set 

Includes two B in. diameter half-ball pans 
and two metal baking stands. Each pan half 
takes 21 cups batter. Aluminum. 
2105-V-6506 Set/4 $12.99 





Sports Cookie Candy Mold 
With Cookia Candy Molds and 
Sports easy-melting Wilton Candy Melts, it's Cupcake Combo Pack 
Lollipop Mold a breeze to add a great tasting and Quick and colorful way to serve 
Ice two mini balls and push together for a Makes favorite colorful candy design to your favorite cupcakes that set the tone for your 
3-D effect. One cake mix makes 10—12 mini sports balls from cookies. Great for sandwich cream celebration. Contains 24 each 2 in. 
balls. Six cavities, sach 35x 35 x 1.5 in. every season. 4 cookies or any round cookie 2 in. diameter baking cups and 3 in. high 
deep. Aluminum. designs, 4 cavities. diameter or less. 4 designs, 8 cavities, paper party picks. 
2105-V-1760 $12.99 Я 2115-V-4432 $1.99 2115-V-1353 $1.99 415-V-1314 Pk./24 $2.09 





BASEBALL/SOFTBALL 


From Little League to World Series celebrations, cover the bases 
with 3-D cakes and hit candles and toppers. | 





AA. 





Take Me Qut To The Topper Set with Decals or? 

Ballgame Candles Includes 1 topper, В candleholders, 6 -2 in. 

Approx. 2 in. high. high candles, 1 sheet of decals. Soccer Ball Pan 
2811-V-9341 Set/4 $3.99 2811-V-8425 Set/14 55.49 One-mix рап is 8.75 x 8.75 x 


3.5 in. deep. Aluminum. 
2105-V-2044 $12.98 





Oo it 


Baking Cups Icing 


Standard size, Nocorations Baseball 
йлн CEE e three 
Pk./50 $1.59 тШ fielders and pitcher, 
Sass 2.1 to 2.75 in. high. 
PkJ9 $2.29 | 


2113-V-2155 Se $3.19 


A "WARNING: CHOKING HAZARD 
small parts. Mot for childran under 3 pears 
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Theme Party Products 
FOOTBALL 


Touching down at Super Bowl parties, 
homecomings, award dinners and 
much more. 










sO 
JQ 








ai 
a First and Ten 
\ Football Рап 
Bakina Cuna Icing — Colored Metal Cutter Set oe da 
qup Decorations Built to last, they cut cleanly and байр. Alumina 
Standard — Certified release easily. Recipe included. o105-V-6504 — 
сате; Kosher. Each approx. 3 in. Pennant, $12.99 
Pk 5 €2 09 710-V-478 football, jersey, and helmet. 
{15 $2. Pk $2.29 2308-V-1263 Set/4 $4.79 
Mini 
1.25 in. diameter, 
415-V-5154 
Pk. 100 $2.09 
Topper Set 
with Decals 
Includes 1 topper, Football 
B candleholders, Topper Set* 
B - 2 in. high. Eight players and 
candles, 1 sheet two goal posts, 
of decals, 1# tà 415 in. high. 
2811-V-B424 2113-V-2236 Set/10 53.19 
Set/14 $5.49 
SOCCER 


A great way to reward a season 
or a game well played! 


Topper Set with Decals 
Includes 1 topper, 6 candleholders, B = 2 in. 








high candles, 1 sheet of decals. \ \ \ 
2811-V-8421 Set/14 $5.49 81°97" 
Se) ^a) a) "me. 
A. BD SI eax 
Baking Cups Day ا ر‎ 
Standard size, 2 in. Lif 
diameter. 
415-V-296 Pk /50 $1.59 " 
Ѕоссег ‚шашы LT 
T Set* ALTERED Soccer 
"p ceti | i | ш tre 1 Ball Рап 
HOCKEY and two nets, | i LIT One-mix pan is 8.75 


x 8.75 x 3.5 in. deep. 


144 to 2 in. high. осони 
2113-V-9002 | et 
Set/9 $3.19 2105-V-2044 512.94 





Icing 
1 Decorations 
Topper Set With Decals Certified Kosher. 
Includes 1 topper, 6 candleholders, B = 2 in. high 710-V-477 
candles, 1 sheet of decals. PkJ8 $2.29 


2811-V-8422 Set/14 $5.49 A “WARNING: CHOKING HAZARD 


Small parts. Mot for children tinder 3 years 
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BASKETBALL 
Slam dunk winners! Create 
thrilling cakes and candies. 










Topper Set with 
Decals 

Includes 1 topper, 

Б candleholders, 

6- 2 in. high candles. 

1 sheet of decals. 
2811-V-8423 Set/14 $5.49 


ALlHVd 








Basketball 

| = 
ур = Soccer Ball Pan 
1 forward Üne-mix pan is 8.75 
2 centers, x 8.75 x 3.5 in. deep. 

| Aluminum. 

chao’ = 2105-V-2044 $12.99 
4 in. high. 
2113-V-2237 

Set? $3.19 
GOLF 


Great ways to top cakes with perfect form. 


| : y 
Du p 


Topper Set 
with Decals 
Includes 1 topper, 
6 candleholders, 6 - 2 in. high 
candles. 1 sheet of decals. 
ZB11-V-B420 501/14 $5.49 





Golf Bag Pan 

A stroke of genius for your 
favorite golfer's birthday, group 
golf autings, awards dinners and 
more. Üne-mix pan is 13.25 x 8.25 
x2 in. deep. Aluminum. 
2105-V-1024 $12 99 





Golf Topper Set* 
Includes 415 in, high golfer plus three each: 234 in. wide greens, 4 in, high flags, 
5 in. clubs and golf balls. 

1306-V-7274 Set/13 $3.19 





“WARNING: CHOKING HAZARD 
Small parts, Net for chaldren undor 3 FRETS 


ORDER ONLINE: WWW.WILTON.COM 2010 WILTON YEARBOOK | 181 








FISHING 
Land the perfect cake for your angler, with 
bright candles and toppers. 





Tropical Fish Pan 
Everyone will be hooked by this fish—it's 











Frustrated Fisherman Metal Cutter a keeper! One-mix pan is 11.5 x 12.5 x 2 in. 
Top er* r. a Cuts clean and deep. Aluminum. 
туы high. Tropical Fish Candles REE ue ange 2105-V-1014 $12.99 
2113-V-2384 $3.68 Approx. 1% in. high. Approximately 3 in. 
2811-V-9333 Set/4 $3.89 2308-V-1017 $0.69 
CAMOUFLAGE NEW! 


Attention! That's what your cakes and cupcakes will get when you 
outfit them in our camouflage-pattern accents. Perfect for birthdays 
and coming-home celebrations. 


Cupcake 

Combo Pack 

Quick and colorful way 
to serve cupcakes that 
sat the tone for your 
celebration. Contains 
24 each 2 in. diameter 
baking cups and 3 in. 
high paper party picks. 
415-V-1082 Pk./24 $2.09 





Chunky | 

Candles 

Thicker candles 

to anergize 

any cake! They 

feature a fun 

hand-carved 

shape on top. . | 
2*4 in. high. | 
2811-V-1009 


Pk/4 $3.89 








OVER THE HILL 


The secret of aging is keeping your sense of humor! These Wilton products help 
anyone face those big birthdays with a smile! 


| =; 


Y 
| 
= GOYER THENE 
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Cupcake Combo Pack 
Quick and colorful way to 
serve cupcakes that set the 
tone for your celebration. 
i Contains 24 each 2 in. 
diameter baking cups and 
3 in. high paper party picks. 
415-V-1315 Pkj24 $2.09 


Icon Candles 
Candles that feature 
a fun hand-carved 
tombstone. Instant 
fun, great size for 
cupcakes too! 215 





in. high. Candle 
= ا‎ 2:4 in, high. ; | 
Pk 10 $2.1: 2811-V-553 a | 

$2.19 ' OVER 
Candle 


















194-5855 


Cake Toppers and Stands 


With Wilton toppers, a decorated cake is just minutes awa 


Musical Light Show Topper 

Any birthday cake will become a showstopper 
when this dazzling decoration is on top! The 
birthday message flashes brightly while the 
“Happy Birthday" sang is played for everyone 

to join in. Convenient ON/OFF switch. Requires 
four AG13 or LAH Alkaline Button Cell Batteries; 
B batteries included. Each set of 4 batteries lasts 


DOLL PICKS 


Teen Doll Pick 
Her hair and face. 
are prettier than 
ever—she'll give 
your Wonder Mold 





y! The excellent detail you expect from Wilton is evident in every dese 


ALHYd 


for 28 minutes of playing time. 
2113-V-3465 $6.29 


RELIGIOUS 


Inspiring decorations add a beautiful 
touch to spiritual events —Christening, ТШ 
Communion, Confirmation and more! : 


Inspirational Cross 

Polished resin with finely sculpted 
scroll and bead highlighting. 512 in. high. 
202-V-398 $14.99 


e 


е 


Communion Communion 

Boyt | біп? ч 

З іп. high. ^ "wemes 312 in, high. a 

2113-V-7886 2113-V-7878 WW 

$3.68 $3.69 t " 
t Designed by Ellen Williams zem 


Classic Candles 


| | ү. | 

Pearlized Glitter Celebration 
Watch them shimmer 214 in. high. 2^ in, high. 
from the moment you Pk. 10 $1.09 Pk/24 $0.79 
light them! 232 in. high. White White 2811-V-207 
Pk/10 $2.19 2811-V-248 Pink 2811-V-213 
White Pink 2811-V-244 Red 2811-V-209 
nella Blue 2811-V-246 Blue 2811-V-210 

uiticolor Black N- 
9811-43665 is ا‎ Black 2811-V-224 
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cakes а realism 
and sophistication 
unlike anything 
you've seen, Ta 
in. high with pick. 
53.19 


Brunette 
2815-V-101 


Mini Doll Pick Set 
44 in, high with pick, 
1511-V-1018 

5004 $6.29 












| | iid BIRTHDAY if ҮҮ 


d ن‎ е , 


HI 





Pea ad iG (YS aa 

Silly-Feet! Cake Stan 

Watch your friends make tracks to your tre ats! 
Just insert the plate onto the foot support, add your 
decorated cake, cupcakes or other desserts. Take 
the fun a step furthar—bake and serve cupcakes in 
Silly-Feet! Silicone Baking Cups (р. 173). 10 in. cake 
plate holds an 8 in. or 9 in. round ca Ке, 





2815-V-102 








Blond Ethnic 


2815-V-103 


Small 
Derby 
Clowns 
Set* 

2 in. high 
with pick. 
2113-V-2759 
Set/b $2.09 








Circus Balloons Set 
12 in a bunch, 3 bunches 
per set, 6.5 їп. high. 

2113-V-2366 Set36 $3.19 


№ “WARNING: CHOKING HAZARD 
Small paris. Mot for ehibénen 





307-V-878 $14.99 under 3 years. 
р 
1 Св" "| 
Paes а 
PANE f |: е 
i | /, / / / ‘ d jè ү 
I f i [| a 
i (у / ‘fl / | БИ 
y ij fi hi à А 2 
/ l b qu Г Алы EINEN LI iazaiki? 
i / ! f П #1 Pink #1 Blue #1 
| 1 Ж! ы 2811-V-93101 2811-V-240 — 2811-V-241 
Assorted "Trick" Silver Numerals 
Celebration — Blow'emout and Gold Festive way to mark age or year. 
Classic spirals —theyrelight! 2'4in.high. Edged in green unless specified. 
in attractive 242 in. high. Pk/10 din. high. $0.89 
two-tones, Assorted: 51.68 #2 2811-V-9102 87 2811-V-3107 
215 in. high. White, Yellow, Silver 83 2811-V-9103 88 2811-V-3108 
2811-V-215 Pink, Blue. 2311-V-9123 #4 2811-V-9104 #9 2811-V-8108 
Pk24 $079 2811-V-220 боа #5 2811-V-9105 #0 2811-V-8100 
Pk/10 $1.09 ^ 2941.V.9122 #6 2811-V-93106 7  2811-V-9110 
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Candl es Farm 
CANDLE SETS 154 in. high. 


Wilton gives you more choices! 9811-V-9347 
Top your cake with candles in e ыз 
the perfect colors—and check 

out our exciting designs. 





Ba by dm. Fiesta 
Approx. 2 in. high. 


2811-V-855 Set/4 $3.89 


Beach 
Sandals 
За in. high, 
Ys in. long. 
2811-V-9357 
Set/6 $3.89 


NOVELTY 


Glow-in- 
the-Dark 

They light up the 
room even before 
you light them! 
These luminous 
candles will land an 
extra touch of fun 
ta any celebration: 
Assorted colors: 
white, yellow, 
green, blue. 

242 in. high. 
2811-V-155 

Pk. 10 $2.19 


Glow 

Candle Set 
Turn aut the lights 
and get ready to 
serve your cake in 
a thrilling glow 

of color. Set of 

4 light stick 
candle holders 
with candles 
gives cakes 

an aura of 
excitement that 
lasts up to 6 hours. 
No batteries 
needed—the 
glow starts when 
you bend the light 
sticks. Includes 

4 each light sticks, 
connectors 

and candles. 

Yê in. high. 
2811-V-6215 

Seld $5.59 
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Approx. 134 in. high. 
2811-V-8345 Set/4 $3.89 









Firefighting 
Approx. 

115 in. high. 
2811-V-9339 | 
Set/4 $3.89 


Race Cars 
Approx. 134 in. high. 
2811-V-9135 Set $3.89 


Construction Vehicles 
Approx. 1% in. long. 
2811-V-858 Seyd $3.89 


Improvement Tools 
Approx. 2'4 in. high. 
2811-V-9136 Set/5 $3.89 





Ma rgaritas Champagne Bottles | 

1*4 in, high, 2 in. high. 134 in. high. 

2811-V-9343 2811-V-163 Set6 $389 2811-V-3326 

Seth $3.89 Sey 53.89 
PICK SETS ü Lom damni 
Put your celebration message in lights! These gi | e P 
bright candle picks are a unique and easy way ҮШ, ы” | 


to pick up the party theme on your cake top. | 
Fun colors are just right for the occasion. yj i 


Happy Birthday »H PI - A di ‘iy 


134 in. high. 
2811 -M-7B85 T 1 1 t 


Set/15 $2.19 В | ҮТ DAY T ei 4 
UE اا‎ “= Fi ith ed 


BLUE 


Congratulations 
їп. high 


cc NY AT y. T" dak 


| 

| | 
| 
I| 
| 

if 





“Trick” Sparklers 


Longs Slenders 
Sized right for larger cakes or for making a bold Bê in. high. Blow ‘em out—they relight! 
statement on any cake. 57% in. high. Pk/12 $2.19 2811-V-1188 64 in. high. РК.1В 51.09 
White Multicolor РК./24 $0.89 Assorted Red and Blue 
2811-V-773 2B11-V-777 2811-V-1230 2811-V-704 


ORDER TOLL FREE: 800-784-5865 


RAINBOW COLORS 


COLOR FLAME CANDLES 


Candle and flame are colored the same! 


Color Ната 
Candles giva 
your cake that 
extra dash of 
excitement and 

















ALY Yd 














Curly fun. Includes 4 
Twisting, vivid colors— 
turning fun. blue, red, orange 
3 in. high. and green, They 
2811-V-9127 make a plain 
| РК12 51.69 iced cake а 
party treat to 
remember, 
2 in. high. 
2811-V-1011 
PkJ12 $2.99 
i 
Wi | | 
її ү | i J NT rs Тена Rounds Раму 
Tw e Va in. high. $T. “ n ra ibi j in 
i mi Hil LUN iM Shimmer Lattice (tt eR Pk /8 Trick "Trick 2 in. high. Thins 
ИШ! | | MI 2V»in.high. 2ê in. high. дуг іп. high. ag in. high. $1.69 Sparklers Sparklers i dau B in. high. 
Du) MT 2811-V-3663  2811-V-3656 2811-V-773 2811-V-227 Pk/10 Awin. high. 242 in. high. SY 2811-V-238 
ee Pk/10 $213 Pk/10 $219  Pk/10 $2.19 2811-V-27 — 2801-V-272 %. Pk (20 
Pk/9 $1.09 Pk. 10 $2.19 $1.08 
HOT COLORS SOFT COLORS 
(( | 
\ \ k | | 
| ' | 
| | | | 
| Ш y ^ 
| | | 
| j 
| | | | "1 
Shimmer Lattice Twist Rounds Shimmer Tricolor Rounds h 
2*5 in. high. 21^ in. high. 235 in. high. 21^ in. high. 2% in. high. alê in. high. 275 іп. high. 
2811-V-3662 2811-V-3655 2811-V-3659 2811-V-225 2811-V-3664 2811-V-782 2811-V-291 
Pk 10 52.19 Pk 10 $2.18 PkJ8 $2.79 PkJ24 $0.79 Pk. 10 $2.18 Pk. 10 $2.19 PkJ/24 $0.79 
| Ж 
] Г. ll 
i | 
| f Th | | | 
| D y \ | | 
| | | | | 
| T] 
(((( Ht { ü | | 11 А | W З 
Tricolor Triangle Wavy Party Wavy і Triangle Party Musical Candle 
2% іп. high. Crayons “Trick” "Trick" Thins Trick Trick Thins plays "api 
2811-V-781 Зуп, high. Sparklers Sparklers Bin. high. Sparklers Sparklers Bin. high. Birthday To You", 
Pk./10 2811-V-282 2 in. high 2ê in. high. — 2811-V-237 215 in, high. 27 in. high. 2811-V-255 iain Woh. 
$2.19 Pk/8 51.69 2811-V-276  2811-V-270 РК/20 2811-V-289 2811-V-288 Pk./20 2811-V-1231 $4.09 
| РК./9 $1.09 Pk/ 10 52.19 51.09 РК./10 52.19 РК /9 $1.09 51.09 
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Baking Cups 
The easiest way to dress up a cupcake! Ideal for holding candy and nuts, too. 
Made of micrawave-safe paper unless otherwise noted. Jumbo cups are 2.25 in. diameter, standard cups аге 2 in. diameter, mini cups 





are 1.25 in. diameter, candy cups are 1 in. diameter. 








Assorted Primary 














Dazzling Snappy Assorted Pastel $1.59 Pastel Silicone 
Dots $159 Stripes $2.09 $2.09 Assorted pink, yellow, Baking Cups 
Standard Standard Assorted red, yellow, blue. blue-green. No muffin pan needed! Bake 
Mini Standard 415-V-582 415-V-5381 Standard Standard and serve in reusable oven-safe 
120-V-168 120-V-169 Pk./50 Pk./75 415-V-987 Pk./75 415-V-394 PkJ75 cups in pretty pastels. 3 each 
Pk 100 Pk./75 Mini Mini Mini Mini pink, yellow, green, blue, 
415-V-1141 415-V-5380 415-V-1110 Pk./100 aum M5-V-2123 Standard size, 2 in. diameter, 
Pk./75 Pk./100 (NEW!) Pic/100 415-V-9410 Pk,/12 $9.99 
ч. КЧ 
E 5 ii | 
| | i i-i 
Th e ШИ Hey Wr 
rae ы ҮҮТ ы m. I | jl 
White $1.59 Gold Foil $1.58 Silver Foil $1.59 Petite Loaf Cups" Nut and Party Cups 
Jumbo 415-V-2503 Pk/50 Wax-laminated paper on fail. Wax-laminated paper on foil. Microwave-safe paper. Mini 1.25 oz. 
Standard 415-V-2505 Pk./75 Standard 415-V-206 Pk/24 Standard 415-V-207 РК./24 White 415-V-450 Pk./50 $1.59 415-V-500 Pk./36 $1.79 
Standard 3.25 oz. 


Mini 415-V-2507 РК./100 Candy 415-V-306 PkJ75 


Party Bags 


Wrap up cookies, candies, favors and more with color and fun! 
Contains 20, 4 x 9.5 in. bags and 20 twist ties, unless otherwise noted. Pk./20 $2.09 





Yellow Red Dazzling Dots Snappy Stripes 
1912-V-2359 1912-V-2357 1912-V-1090 1912-ү-1089 
Icing Decorations 


Wilton Icing Decorations are perfect for topping cupcakes, cookies and 
ice cream. Mint-flavored edible shapes are Certified Kosher. 


HAPPY Ал 


Alphabet/Numerals th 
Happy Birthday with Balloons 


710-V-494 РК./70 $2.29 
710-V-547 РК./21 $2.29 





HAPPY 
BIRTHDAY © 


Script Alphabet 
710-V-546 Pk 62 $2.29 
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Candy 415-V-307 Pk./75 


Colorful Stars 






*Petite Loaf Cups are 3% x 2 in. 


and fit Petite Loaf Pan p. 158. 415-V-400 РК./24 $1.79 


Clear 

Party Bags 
4xS85in.Each | 
pack contains 25 
bags and 25 ties. 
1912-V-1240 
РК./25 $209. 

50 Ct. Megapack 
1912-V-1239 $3.19 
100 Ct. Megapack 
1912-V-1294 54.19. 


Clear Shaped Party Bags 
45 x 725 in. Each pack fies t 100 bags and 100 ties. 





bee 1812-V-1112. Pk/100 $4.19 
Add-A-Message Fun Pix 


Serve party cupcakes in an exciting new way 
—clip on messages, pictures and more with 
these colorful plastic picks! Great for place 
markers, announcing awards at banquets and 
favorite sayings. Four fun colors to go with your 
favorite baking cups. 3 in. high. 
2113-V-7611 Pk/12 $2.09 





ORDER TOLL FREE: 800-794-5866 


Gifts from the Kitchen 


Your homemade treats are even more welcome when packaged in our boxes, bags and accessories. We make it easy to present 
your delicious foods with pride! 


GIFT-GIVING CONTAINERS 


Create a custom food gift with our crisp white containers! Add color and flair with 
your own gift wrap, ribbon, tissue and tags. 











b: E in 


oe 





Treat Basket Popcorn Treat Boxes 


pii Boxes 
Create the perfect gift with window boxes. Great Roomy handled basket is ideal for your gifts. Great Classic shape stands up tall to hold popcorn, 
for candies or 3.5 in. cookies. Includes seals/ for muffins, mini loaves and more. 6.5 x 6.5 x 3 in. nuts and other snacks. 3.75 x 2.25 x 5.25 in. high. 
sticker sheet. 4.5 x 4.5 x 1.5 in. 415-V-104 Pk? $5.29 1904-V-1141 Pk./4 $3.19 
415-V-102 РК. /3 $3.19 

CLEAR TREAT BAGS 


Find the perfect size to wrap up any treats. 





Hexagon Treat Boxes 10 x 16 in. Treat Bags 16 x 20 in. Treat Bags 
Salf-clasing top forms a pretty petal box top. Wrap up bread loaves, smaller bowls and plates Ideal size for Treat Baskets filled with muffins. 
Great for cookies, candy and favors. 4x 6.25 in. high. of treats. Includes 4 - 10 x 16 in. bags; 4 - 18 in. Great for a cookie platter, pie, scones and mora. 
415-V-105 РК./4 $5.29 ribbons, 4 gift tags. Includes 3 - 16 x 20 in. bags; 3 - 18 in. ribbons, 
1912-V-1142 $3.19 3 gift tags. 

1912-V-1143 $4.19 


"8 || | | AA 
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Entertaining 


Every big event needs a main attraction—the Wilton Chocolate Pro 
Fountain will be the most popular stop at the party! 


CHOCOLATE PRO CHOCOLATE FOUNTAIN 


* Holds 4 165. of melted chocolate 
a Tiers come apart for easy cleaning 
* Three adjustable feet, plus bubble level, allow perfect leveling from all angles 


Bring the excitement of chocolate dipping ta your next party! The Chocolate Pro 
Chocolate Fountain makes it easy to enjoy delicious hand-dipped desserts any time! 
The graceful canopy style creates an elegant flow from all 3 levels; the bowl is 
designed to keep chocolate melted and flowing. 


| 
With the Chocolate Pro, any celebration becomes more special. Let your guests dip umen unm i 
cake and cookies for a flavorful finishing touch. Great for fruit, or try a sweet and \ OMM 
salty combination by dipping potato chips and pretzels. 120V; UL listed. "m М 


2104-V-9008 $109.99 — ШИШЕ ' 


CHOCOLATE PRO | 
FOUNTAIN AND i Ill 
wil 


FONDUE CHOCOLATE 


The best real melting chocolate for fountains 
and fondues is here! Made from premium 
ingredients for superior melting and a 
delicious chocolate taste. Ideal texture 
and rich flavor for making dipped 
desserts. No tempering needed! 2 Lbs. 
2104-V-2618 517.99 











oa 
lis, | @ zi 
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Wilton helps you make kids feel like stars! We have a great cast of today’s favorite faces and 
themes on fun party products for cakes, cookies and more. 









M a 


Cake Pan 
Where Hannah Montana goes, 
a party is soon to follow! Sha's 


an average teenager by day "IM. 
and a pop star by | AI AA 
а All iun Hu 















night! You'll ba a iiit 
star too, when you 
decorate a rocking X 
Hannah Montana cake 
for the birthday 
party. Includes 
plastic Hannah 
Montana/Star 
to position on 
саке, One-mix pan 

is I3x 13x 2 in. deep. 
Aluminum. — : um ; 
2105-V-4060 $14.49 al 
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Party Toppers 

Let Hannah Montana put 
the star spatlight on 
your party treats. 
Lenticular image; 
food-safe plastic is great 
on cupcakes, brownies, 
cakes and mare. 1% in. 
high 

2113-V-4060 Set $4.19 


lv il 


[к 
i ч Й | 
fim CAPRIS zd 


DE f рли. Ыш 
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Icing 
Decorations 
Edible sugar 
shapes to decorate 
cupcakes, cookies, 
ice craam and cake. 


Baking Cups 
Standard size, 
microwave-safe paper. 
2 in. diameter. 


Cartified Kosher. 415-V-4060 
T10-¥-4060 Pk SO $1.79 
Pk 12 $2.49 
dumme 

Candle 

Handpainted, 

clean-burning 

with fun details. 

738 in. high. 

2811-V-4060 

$4.39 Icing Color Set Treat Bags 


Includes four .5 oz. 
jars: Purple, Blue, 
Pink and Bright Pink. 
Certified Kosher. 
601-V-4060 Set/4 


у Фуну MP р A | eid 


Fill with candy, cookies 
and other goodies; great 
for gifts and surprisas, 
too! Includes sixteen 

4x 9.5 in. bags with 
closures, 

1912-V-4060 РК./16 $2.09 





CUP | 


(Disney = | 
Visit the Disney Wabsite at www.DisneyChannel.cam 
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Cake Pan 

Optimus Prime transforms any birthday party into 
an action-packed celebration! Tha Transformers 
have been a smash everywhere they go and now 
they're here on an energy-charged cake pan 
kids will love. One-mix pan is 9 x 12 x 2 in. deep. 
Aluminum. 

2105-V-5060 $14.49 


Party Toppers — 

These robotic aliens Mk 

capture all the thrills Icing 

and excitement you'll Decorations 


want at the party. 


| i ibl r 
Lenticular image; Edible suga 








food-safe plastic is SAREE decorate Baking Cups 
great on cupcakes, cupcakes, cookies, E. l Standard size, 
brownies. cakes and ice cream and cake. Certified Kosher. microwave-safe paper. 
more, 14 in, high. : 710-V-5060 PkJ9 $2.49 2 in. diameter. 
2113-V-5060 Set/6 $4.19 415-V-5060 
Pk./50 $1.79 
Cake Icing Color Set 
Decoration Includes four 
Handpainted 5 02. jars: 
with fun details. Blue, Dark Blue, 
244 in. high. Gray and Black. 
2811-V-5060 Certified Koshar. Treat Bags 
54.39 601-V-5060 Fill with candy, cookies 
Set/4 $4.99 and other goodies; great 





for gifts and surprises too! 
Includes sixteen 4 x 85 in. 
bags with closures. 

1912-ү-5060 Pk. 16 $2.09 








ORDER ONLINE: VAMAW.WILTON.COM 










Cake Pan 

When Spidey drops in for the 
party, kids will be captivated! 
This exciting pan features 
everyone's favorite web-slingar 
landing right in the center of 
the action, for a caka that will 
be the talk of the celebration. 
Üne-mix pan is 13 x 1275 x 2 in. 
Aluminum. 

2105-V-5062 $14.49 


Party Toppers 

Spider-Man finishes оп top again—and 

he'll complete your treats with excitament! 
Handpainted, food-safe plastic is great on 
cupcakes, brownies, cakes and more. 154 in. high. 
2113-V-5062 Set/6 $4.19 Icing Decorations 
Edible sugar shapes 
to decorate cupcakes, 
cookies, ice cream and 
cake. Certified Kosher. 
10-V-5062 Pk/11 $2.49 


Baking Cups 
Standard size, 
microwava-safe paper, 
2 In. diameter, 
415-V-5062 РК./50 $1.79 


Candle 
Handpainted, 
clean-burning 
with exciting 





details. 

3 in. high. 

2811-V-5062 

um Icing Color Set Treat Bags 
Includes four 5 nr. Fill with candy, cookies КЧ т ы : | 
jars: Blue, Black and емине 





for gifts and surprises too! BI p ERN 


$ 


2 Red. Certified Kosher. 
601-V-5062 
Set/4 $4.99 





Includes sixteen 4 x 9.5 in. Ё 
bags with twist ties. 
1912-V-5062 РК./16 $2.09 | " 


gy 





and other goodies; great ADIT 


MARVEL, Tha Amazing Spidw-Man, and the distinctive Freness 
thareot are Trademarks of Marvel Entertainment, inc: and its 
subsidiarios, and arg usad with рапты ап, Copyright $2003 
Marvel Entertainment, Inc. and its subsidiaries. All rights reserved. 
Licensed by Marvel Characters B.V. www. mareel com 


ШШ 
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Everyone's favorite seafaring star will make a 
big splash at the party. One-mix pan is 13.5 x 
11.75 x 2 in. deep. Aluminum. 

2105-V-5130 $14.49 


Party Toppers 

He's surfing your party 
goodies on these cool 
handpainted toppers. 
Food-sate plastic to use 
on cupcakes, brownies, 
cakes and other treats. 
2 in. high. 

2113-V-5130 

Set/6 $4.19 





Candle 

SpongeBob is VERON 
swimming in 
lont— giving 
you a cake 

to treasure! 
Handpainted, 
clean-burning 
with colorful 
details, 

344 in. high. | 
2811-V-5130 — 






2009 Viacom International Inc. All Rights Reserved. 
Nscaludaun, SpangaBohb SquarePants and all related tiles, 
boges and characters are trademarks of Масат International Ene. 
Crested by Stephen Hillenbung. 
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Cupcake Stand Kit 
It's an instant 
SpongeBob 
SquarePants party, 
with a bright 3-tier 
cupcake stand, fun 
decorative topper, 
colorful baking cups 
and Fun Pix! Includes 
12 x 15 in. high stand, 
and 24 each 2 in. 
diameter cups and 
3.5 in. high picks. 
Holds up to 24 
cupcakes. 
1510-V-1005 $3.99 


Icing Color Set 
Includes four .5 oz. jars: 


Yellow, Red, Blue and Brown, 


Certified Kosher. 
601-V-5130 
Set $4.99 
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Icing 
Decorations 
Edible sugar 
shapes to decorate 
cupcakes, cookies, 
ice cream and 
cake. Certified Kosher. 
710-V-5130 Pk./9 $2.49 


Baking Cups 
Standard size, 
micrawave-safe 
paper. 2 in. 
diameter. 
415-V-5130 
PkJ50 $1.79 


Treat Bags 
Fill with candy, 
cookies and 
other goodias; 
great for gifts and 
surprises too! 
Includes sixteen 
4x 9.5 in. bags 
with twist ties. 
1912-V-5130 
Pk 16 $2.09 
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Cake Pan 
ИМА Е brings the 
excitement and 

fun of his hit movie 
to your celebration. 
This fun shaped pan 1 ГИТ Т 

is programmed to Piaj = ^ 
make a kids birthday Я ж a the ъ 
unforgettable! One-mix pan is | 
10 х 11x 2 in. deep. Aluminum. 

2105-V-9999 514.49 


LE 
Pt. 
2 


Party Toppers 

WALL*E is по wallflawer! He greets your guests with 
a friendly wave that invites everyone to join in the fun. 
Handpainted, food-safa plastic is great on cupcakes, 
brownies, cakes and more. 2 in. high. 

2113-V-9999 Serb 54.19 


29 Disney/Pixar 








Cake Pan 

Any party is a joy ride when you 
serve a cake starring Lightning 
McQueen! All the fun details you 
love on the big screen are here, 
One-mix pan is 13.75 x 6.25 x 
2.75 in. Aluminum. 

2105-V-6400 $14.49 





Party Toppers 

Rev up tha fun with treats topped with 
your favorites from Disney/Pixar Cars! 
Handpainted, fnad-safe plastic is great on 
cupcakes, brownies, cakes and other treats. 
1% in, high. 

2113-V-6400 Sev/6 $4.19 





Diteney Pinas 
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Candle 
Handpainted, 
claan-burning 
with fun details. 
234 in. high. 
2811-V-9999 $4.39 


Icing Color (ay 


Set ыы hy 
Includes four дна ЕЧ 

5 oz. jars: Red, ایی‎ 
Black and gn Шш 
two Yellow. ИШ, 

Certified 

Gertie (Cg 
601-V-9999 


Set/4 $499 es 


УРТРАГ 


- eT; m" A 
te TES #6 

Icing Decorations 

Edible sugar shapes to decorate 

cupcakes, cookies, ice craam and 


cake. Certified Kosher. 
710-V-B400 Pk./9 $2.49 


Candle 
Handpainted, 
clean-burning 
with fun details. 9 
3*6 in, high. ^ 
2811-V-6400 
$4.39 






Icing Color 
Set Ree 
Includes four | 
5 ог. jars: 
Red, Blue, 
Yellow, Black, 
Certified 
Kosher. 
&01-V-6400 
Set/4 54.99 


WALL: Æ 





Eup -PIXAR 


Icing 
Decorations 
Edible sugar 
shapes to 


ee 
decorate a Г 
cupcakes, 


cookies, ice cream and cake, 
Certified Kosher. 
710-V-9999 Pk/9 52.49 


Baking Cups 
Standard size, 
microwave-safe 
paper. 2 in. 
diameter. 
415-1-9999 
РК./50 $1.79 





Treat Bags 
Fill with candy, 
cookies and 
other goodies: 
great for gifts 
and surprises 
too! Includes 
sixteen 4 x 9.5 
in. bags with 
twist ties. 
1912-V-9999 
Pk 16 $2.09 





Baking Cups 
Standard size, 
microwave-safe e 
paper. 2 in. 
diameter, 
415-V-6400 
Pk/50 $1.79 





Treat Bags 

Fill with candy, 
cookies and other 
goodies; great for 
gifts and surprises 
too! Includes 
sixteen 4 x 9.5 in. 
bags with twist 
tias. 

1912-V-6400 
Pk. 16 $2.09 





794-5856 


ORDER TOLL FREE: 800- 








Cupcake Stand Kit 
It's an instant Disney Fairies party, with a bright 3-tier 
cupcake stand, fun decorative topper, colorful baking 
cups and Fun Pix. Includes 12 x 15 in. high stand, 
24 each 2 in. diameter cups and 3.5 in. high picks. 
Holds up ta 24 cupcakes. 
1510-V-1003 $9.99 















fairies | Ду 


EF 2 
Icing Decorations 


Edible sugar shapes аа П 
to decorate Time. 


cupcakes, cookies, 


ice cream and e A. 
cake, Certified 
Kosher. ЧОТ e 


710-V-5110 РК./9 $2.49 











Cake Pan pa 
Tinker Bell = 
makes = 
birthday ма, c 
wishes come pnt. И, Baking Cups рУ, EP c» 
true! She Candle Y TE e Standar CN, E B т % mn 
brings fun to the Handpainted, | | ы ШҮ | microwave-safe $ aiio. UB ^j ЗЕ 1> 
celebration on a clean-burning | ү | paper. 2 in. Хүн Ен Fame = 
cake that captures with colorful “lif mm y i diameter. a 
the twinkle in her details. GONE D ауто = 
eye and the magic 3 in. high. ME B iuf Pk/50 51.79 rri 
in her smile. One-mix à 2811-V-5110 ily А EE 
panis 10.5 x 12 x 2 in. ТШ ! 54.39 жаша а= БА P 
Aluminum. › Mere en u Ubi ONT i < A 
2105-V-5110 $14.49 “н. ; терг Вада AO EG 
CT ty Icing Color cookies and ^ a NIB D 
Set ae pue C4 Ur 
other goodies; E ^ 

Party Toppers ШОШ four great for gifts ji y bow 
Top your treats with Tinker Bell ct create enchantment! 1 I) and surprises cn 4 Lit 
Handpainted, food-safe plastic is great on cupcakes, CH Red. Tinker Bell too! Includes RUM uer 
brownies, cakes and other treats. 272 in. high. | Skin Tone sotaan 4x 35 ЖКА C 
2113-V-5110 Set/ $4.19 | Bags in. bags with ah Ig 

E ч Certified Kosher. twist ties Weal uS si. 
© Diny ЭЩ © 601-v-5110 1912-V-5110 Ж) 5 

Set $4.99 Pk/16 $2.09 u Wt 





Please visit Disney Fairies at DisnayFairias.com 








Icing Decorations 

Edible sugar shapes to decorate 
cupcakes, cookies, ice cream and 
cake. Certified Kosher. E 
710-V-4355 PkJ9 52.49 Baking Cups 





Cake Pan Standard size, 
Enter Ariels world of microwave-safe 
enchantment under the papar. 2 in. 
| saa! Нег sweet look will diameter, 
captivate kids and bring all the 415-V-4355 
PkJ50 $1.79 


thrills of The Little Mermaid story 
to your celebration. Опе-тіх pan is 
| 10.5 x 11.75 x 2 in. Aluminum. 


2105-V-4355 $14.49 Icing Color 


Set 
Includes four 
5 oz, jars: Arel 


Party Toppers 
When Ariel surfaces on party desserts, there's a new 
wave of birthday excitement! Handpainted, food-safe 








plastic is great on cupcakes, brownies, cakes and skin Tone, 

other treats. 1% in, high. Teal and 2 

2113-V-4355 Setê $4.19 Candle Red. Certified 
Handpainted, clean-burning with fun Kosher. 

а ела vue Dian ayl” Pinvidik DO Er details. d in. high. B -M-4355 

а! Disney an d Lila Ma raid V D нн 2811-V-4355 5439 Set/4 $4.99 
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Cake Pan 

Kids will follow Diego 
everywhere—they've watched 
him race to the rescue on TV, and 
now he's ready to save the party 
with the perfect birthday саке! 
The fun detailed design really 
capturas his adventurous 
attitude. One-mix pan is 16 x 

10 x 2 in, Aluminum. 

2105-V-4250 $14.49 


Party Toppers 

Diego scopes out all the party fun on these colorful toppers. 
They're easy ways to complete your treats! Handpainted, 
food-safe plastic is great on cupcakes, brownies, cakes and 
more. 2 in. high. 

2113-V-4250 Set/G $4.19 


E 2008 Viacom International Inc. All Rights Aoserved. Mick Jr. 
ба, Dega, Gol and all related tides; logos and characters are 


Tradamarks of Wacom international Inc Nicklr.cam 


Cake Pan 
Wherever Dora goes, it's always 
"una fiesta"! Discover a world of 
party excitement with this great 
pan. Üne-mix pan is 13.75 x 10 x 2 
Іп. deep. Aluminum. 

2105-V-6300 $14.49 


Party Toppers 

Dora is ready to top your delightful party treats! 
Handpainted, food-safe plastic is great on cupcakes, 
brownies, cakes and other treats, 2*4 in. high. 
2113-V-6300 Sel $4.19 


(52008 Viacom International Inc. All Rights Reserved. Nickelodeon, 
Mick Jr, Dara The Explorer and all related їйє, одож and 
characters are trademarks of Viacom International Ine. 
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Candle 
Handpainted, 
claan-burning 
with colorful 
details. 

З? in. high. 
2811-V-4250 
$4.38 





Baking Cups 
Standard size, 
microwave-safe 





Icing Decorations paper. 2 in 
Edible sugar shapes to decorate diameter. 
cupcakes, cookies, ice cream and 415-V-4250 
cake. Certified Kosher. Pk/50 $1.79 


710-V-4250 Pk/9 $2.49 


Treat Bags f Sy M. § 
Fill with candy, Wen Fv Д 
cookies and > By 
other goodies; °F. ж 
great for gifts # 4 ig 
and surprises al * T, 


Icing Color 
Set 

Includes four .5 
oz. jars: Diego Fee 2 






Skin Tone, too! Includes A up ^ * 
Brown, Blue sixteen 4 x 9.5 i Ё + y= 
and Black. in. bags with » аа 
Certified twist ties. ^ 29 
Kosher, 1912-V-4250 E айы 
601-V-4250 Pk/16 $2.09 e, Pm T 
Set/4 $4.99 ( P. A 





Candle 
Handpainted, 
clean-burning 
with colorful 
details. 

34 in. high. 
2811-V-6300 
54.39 













Baking Cups 
Standard size, 
microwave-safe 





, ! paper. 2 in. 
Icing Decorations diameter. 
Edible sugar shapes to decorate 415-V-6300 
cupcakes, cookies, ice cream and Pk/50 51.79 
cake. Certified Kosher. 

710-V-5300 PkJ8 $2.49 
Treat Bags 


Fill with candy, 
cookies and 
other goodies; 
great for gifts 
and surprises 
too! Includes 
sixteen 4 x 8.5 


Icing Color 
Set 


Includes four 
5 oz. jars: Red, 


Pink, Brown and | 





Dora Skin Tone. | in. bags with 
Certified Kosher. | twist ties. 

601-V-6300 1312-V-6300 
Set/4 $4.99 Pk/16 $2.08 


ORDER TOLL FREE: 800-734-5865 










Elmo Face 
Cake Pan 
He's sweet, lovable and 
popular with kids of all ages. 
One-mix pan is 13.5 x 10.5 x 2 in. 
Aluminum. 

2105-V-3461 514.49 


РЕР Е —— —Á ULL es н 


Taime саяар, fu гиро hrc oral crganilrai ion 
behind Leuarra бетни, puti the pesceoch rt recat ran 
iilis of ih products ight bark into uname Seat arei Hu 
eather peopects fer children ii homa sd around tha world, 


Learn dre ii wmm tii Ri worth ер. rg 


м 2008 Sesame Workzhap 


Cake Pan 

Kids everywhere have fallen for 
Abby Cadabby! This 3-year-old 
fairy-in-training has moved to 
Sesame Street and is winning new 
friends avery day. She's here on 

a cake pan that captures all her 
magic and fun. One-mix pan is 9.5 x 
11.75 x 2 in. deep. Aluminum. 
2105-V-4444 $14.49 


Candle 

Handpainted, claan-burning with fun details. 
Z3 in. high. 

2811-V-4444 $4.38 

—€ C o lcs LLL, 


espe Voas, Ther ponent фы Та серады 
behind acum Veregr, pute the pera Т мр Terr, 
ннен #7 i3 ранит ag bach veto eme Sheer ий mi 
aar projects Tor dhidean at hares anu] aad the wurd 


Learn more wt were veramewaorkshap org 


"vies 2009: Sesame Workshop 


ORDER ONLINE: WWW. WILTON. COM 





SESAME STREET | 





Baking Cups 
Standard size, 
microwave-safo Ж 












paper. 2 in. 
Icing Decorations diameter. 
Edible sugar shapes 415-V-3461 


to decorate cupcakes, Pk./50 $1.73 
cookies, ica cream and 
cakes, Certified Kosher. 
710-V-3460 РК./9 $2.49 


Treat Bags 
Fill with candy, 
cookies and 
other goodies; 
great for gifts 
and surprises 
too! Includes 
sixteen 

4 x 9.5 in. bags 
with closures. 
1912-V-3461 
PkJ 16 52.09 


Elmo with Crayons Candle 
Elmo brings smiles to the party. 
Handpainted, clean- burning with colorful 
details. 31 in. high. 
2811-V-3463 $4.39 


Baking Cups 
Standard size, 
microwave-safe 






Icing Calor 
Set 

Includes four 
„5 oz. jars: Pink, 
Purple, Blue 
and Yellow. 
Cartified 
Kashar. 
601-V-4444 
Seyd 54.99 


Icing Decorations Passe 
Edible sugar 415-V-4444 
shapes to decorate 
cupcakes, cookies, сааса 
ice cream and cake. 
Certified Kosher, 
110-V-4444 Pk./9 $2.48 

Treat Bags 





Fill with candy, 
cookies and 
other goodies; 
great for gifts and 
surprises, toa! 
Includes sixteen 
4 x 3.5 in. bags 
with closures. 
1912-V-4444 
Pk/ 16 $2.09 
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Candy See 


Let Wilton show you dte much fun candy making can be! Use our Candy Melts 
and molds for beautiful candy in 3 easy steps—just г melt, mold and serve! 








Candy Melting 
Accessories 












| ТАШ ШШ, 





| | en are ideal M ad shi sd 


| ү ы ү а noy Hoe 
Set (p. ЕЛҮ 








E MC m c cHOCOLATE PRO 

| i | ELECTRIC MELTING POT 

He | The fast and easy way to melt chocolate and 

Candy Melts! 

* Melting base stays cool to the touch 

* Removeable non-stick Melting Pot holds 214 cups 

* Easy-pour spout 

* Non-skid feet keep Chocolate Pro steady 

It's the fast and fun way to mold candies like a 
qes pro. With the Chocolate Pro, you'll be able to mold 

| \ lollipops and fancy dipped-center candies. Serve 















“шй - | Pean ut B utter | 1 [а ЙҮ Nh ` Blue | ҮНҮН i Yellow TOM аарак pe Nd ШЕ es завез 
r птен Vasto sets ту бмв " 11-V-463 c and fondue. Add the great taste of chocolate 
Hi 91 -V-463 ҮЙ to potato chips and pretzels. Create flavored 
“ү | ИШ КИЙНН ШИН chocolate sauces for ice cream or silky ganache 
| i glaze to pour over cakes. 120 volts. CUL Listed. 
E Ре quem ү Ritus 2104-V-9004 $32.99 
| nena viel „2 ©, uds ^^ STAY-WARM CERAMIC 
| Ti CANDY MELTING CUPS & BOWLS 
| i E Ceramic keeps candy melted longer for easier 
x аа  candy-making because microwave-safe 
PUNTI ceramic retains heat. Great for heating and 
AULUS ПИЕ LE tag RULES LU Ii li Ee CEU vti Wilh rt pec ae pouring dessert toppings too. 
Orange Red Pink Lavender White : 
| 391-1631 . VA туш ШҮ i Мар | AN 1911-V-438 — Candy Melting Cups = “>. 
PSL ibaa i ИЕНЕН Cups are great for EU 
- melting colors а) 
Candy Decorating | Candy separataly. Use them | 
Pen Set "w „х | Decorating | like an art palette for 
Give your homemade e ; ` Bags painting colors. Holds 
candies a delicious E. The convenient heat up to ê hour. 
touch of color with these n i way to melt Includes 6 cups (2 x 1.5 in. ' 
easy-melting candy pens. o FS @ | Ж small amounts deep) and 6 decorating brushes. 
Just melt in hot water Gedy OSE onh Eee] of Candy Melts 1904-V-1067 Set/12 $10.49 
and squeeze into detailed “ш 32 "И =) — and pipe color - Е 
areas оѓ candy mold. The zma) sms! | detail in your Candy Melting Bowls 
snip-offtip makes it easy zer! 9; Trax molds! Flexiblg Ideal for filling all types of Wilton 
to control the flow and 218 up 77 E und 12 in. plastic molds. Take them to the table for 
add great-looking details. 33 ј bags—just use, easy dipping. Holds heat up to 
Includes 1.6 oz. tubes of ir | then toss. 1 hour. Two, 4 x 3.5 in. deep. 
Red, Yellow, Blue and White. “om к 2104-V-4825 1904-V-1076 Set/2 $10.49 
1914-V-1285 Set/4 $9.49 РК./12 $4.19 
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"Thave several of the Wilton) |), | 


Pretzel Molds Race Car 





Easy to mold: add your favorite melted Candy Melts, 2 designs, M i И | 
position pretzel rod and chill to set. $1.99 Û cavities. rretze! Molds. | have used them Ц | 
2115-V-1034 I 
= for birthday party favors, | 
© Hs Sp graduation favors, and now Fam. | 
hy - f : | | 
G Ga) | going to make them for First MMII | 
"Lr P | | | 
Ly Communion favors. They are sq.) | 
ы" il A 
t (7 ШИ q 
1 Tr much fun and different, i | 
| 
ii "1 Everyone loves глет!!!" 1 
" | l 
Baby Butterfly ssi Face Flowers Presents Aurora, Ohio |. M | 
2 designs, B cavities. 2 designs, B cavities. 1 design, 6 cavities. 1 design, 6 cavities. 1 design, B cavities. d | | | 
2115-V-2101 2115-V-1032 2115-V-4437 2115-V-4436 2115-V-4442 | ШИШҮҮ! hi | 
ТЕНИР TEELEN EE Vere EESTI ET шын TELS oe J | 


Cookie Candy Molds 


Turn store-bought cookies into candy-coated treats! 
With Cookie Candy Molds and easy-melting Wilton 

Candy Melts, it's a breeze to add a great tasting and 
colorful candy design to your favorite cookies. Just 





= i J - 
„= 
brush colored candy details in the mold, let set, then add 45 
more malted candy and position your cookie in the mold. iP | E | g 
Great for sandwich cream cookies or any round cookie 9) wo ҖИ 2 
А є n ide ыы Јар ч 


2 jn. diameter or less, Hearts and-Flowers molds have 


2 designs, 8 cavities, Sports and Animals molds have 4 imd. Sp me Flowers al 
designs, В cavities. $1.99 2115-V-1354 2 V-1353 2115-V-1351 2115-V-1352 


[pm 
|2 тү =т 








Classic Candy Molds 


Wilton has a great selection of traditional shapes to create elegant gift assortments 


and party trays. 


ONIWMVIA АПМҮЛ 





Dessert Accents 
Finish your signature dessert with flair—tap 
it with а dramatic candy shape using this 
axciting mold. Swirls, scrolls, zigzags, 
triangles and leaves add 5-star style. 

5 designs, 10 cavities. 

1115-V-2102 $1.99 








Truffles Peanut Butter Cups Deep Heart Truffles Mint Discs Gift Truffles Dessert Shells | | 
! design, 14 cavities. — 1 design, 11 cavities, | design, 8 cavities. |design, 18 cavities. 1 design, 13 cavities. 2-piece mold. 1 design, | 
2115-V-1521 $1.99 2115-V-1522 $1.99 2117-V-100 $1.99 2115-V-1739 51.99 2115-V-1728 $1.99 elie tl Di 














| Cordial Cups uit 
Add-A-Message Candy Bar == ym — ' — Mold a SUL daas" for dessert | 
Create a sweet memory for your guests... a candy bar featuring your Candy Bar liqueurs, ar fill with whipped \ 
special message. Present them beautifully in Candy Bar Boxes (р. 200). Each 1 design, three 4-block cavities cream and float in cocoa or | 
candy bar measures 3.75 x 1.75 x .25 in. deep. Mold has 1 design, 4 cavities. measure 4 x 2 x .25 in. deep. coffee. 1 design, 6 cavities. | 
2115-V-1356 $1.99 2115-V-4431 $1.99 2115-V-1535 $1.99 l 
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Candy Molds 


More fun shapes and greater detail make Wilton Candy Molds the perfect way to create candy. Look at the variety! You can do it all, from 
exciting kids" party treats to elegant wedding and shower favors. Molding and coloring couldn't be easier when you use Candy Melts. Look for 
terrific design ideas and molding instructions an every mold package. For specific Holiday designs, see our Seasonal Section, p. 206-227 


LARGE LOLLIPOP MOLDS 


NEW) 





Monkey Fairy Tale Sports 
3 designs, 3 cavities. 3 designs, 3 cavities. 4 designs, 4 cavities. 
2115-V-2100 $1.99 2115-V-1033 $1.99 2115-V-4432 $1.99 














Party/Birthday Double Heart Pinwheel 

4 designs, 4 cavities, 2 designs, 4 cavities. 2 designs, 3 cavities, 4 designs, B cavities 

2115-V-4434 $1.99 2115-V-4440 $1.99 2115-V-4443 $1.99 (2 lollipop, 4 candy). 
2115-V-4435 $1.99 

2-PACK CANDY MOLD SETS (ШШЩ 





‘Girt PAM j n 1 li Т (ШҮ M ` Pets int | | " ! TIGER Goodies Lollipop Super Fun Lollipop 


10 designs, 10 cavities. - ү 10 designs, о | ii 0 designs, 11 cavities. | 10 designs, 10 cavities. ШИЙ designs, 10 cavities. 
215-1604 PkJ2 БЕШ 2115-V-1605. Pk $299 — © 2115-\-1606- РЕ? 5299 2115-V-1607 Pk/2 $2.99 2115-ү-1608 PkJ2 $2.99 
10-PACK CANDY MOLD SET = 6? zy 
Be ready for any celebration with this great variety of theme [VBC = — pc 8 o Me o ay (82) À FARTI 
molds! Includes 72 total shapes and 114 total cavities for fun Alphabet €» LER lca Ў l 7 
candy massages, sports treats, flowers and more. designs, 28 cavidas a) anid [99 


2115-V-1724 Pk. 10 $9.99 





Joc mem eT E 


Numbers гае Sports Champ 
Weg, ЇЇ сайр B dagiges, Temas T designa, 7 слез L5 desions, Y) cavet 


Fon ИЗГЕ S 
@ oo Od OF SSO Or 
( E o і 2 Єз cb D Ee 
X T io - a КЕК 
Hearts Peanut Butter vs Snack Time Fruit Lollipap FY ais 


1 design, 15 cenetios | design, 11 сайы B designs, 12 capies Бареа, Бє гез 5 dessen, ЇЇ cantas 
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CANDY & LOLLIPOP MOLDS 


"d P М7 





Stars 
1 design; 12 cavities, 
2115-V-1554 $1.99 


Чай @ @ © 


Dancing Daisies Lollipop 
1 design, 9 cavities. 
2115-V-1430 $1.99 





Transportation 
5 designs, 5 cavities. 
2115-V-1413 $1.99 


**% 


5 designs, 11 cavities. 
2115-V-1741 $1.99 





Seashells 





um 


Wedding Favor 
3 designs, B cavities. 
2115-V-4446 $1.99 


MIN 


i 


Roses in Bloom 
1 design, 10 cavities. 
2115-V-1738 $1.99 


Smiley Face Lollipop 
1 design, 10 cavities. 
2115-V-1715 $1.99 


Sea Creatures Lollipop 
3 designs, 5 cavities. 
2115-V-1414 $1.99 


M iil о» 





# 


Wedding Shower Lollipop 
5 designs, 10 cavities, 

(4 lollipop, В candy). 
2115-V-1711 $1.99 


ail 


: | 
siti iui | ҮЙ 
| ШИИ! n 





И 


1 I 
\Ш ШШШ i 


Rubber Ducky 
1 design, 6 cavities. 
2115-V-1565 $1.98 


Roses & Buds Lollipop 
3 designs, 9 cavities. 
(4 lollipop, 5 candy]. 
2115-V-1708 $1.99 


"o к 





Springtime Treats Lollipop 
В designs, 9 cavities, 
2115-V-1716 $1.99 


5 designs, 11 cavities. 
2115-V-1561 $1.98 


AN & Ё, 
4° 





Baby Treats 
5 designs, 5 cavities. 
2115-V-4447 51.99 


Candy Color and Flavoring Sets 





Bai? Cory 





Garden Candy Color Set - 








Primary Candy Flavoring Set 
Candy Color Set Create pretty pastel colors! Includes Peppermint, 
Concentrated oil-based colors Concentrated oil-based Cherry, Cinnamon and 
blend easily with Candy. colors blend easily with Creme de Menthe 

Melts. Includes Yellow, _ ‘Candy Melts. Includes Pink, in .25 02. bottles. 

Orange, Red and Blue in 25 Green, Violet and Black in. Certified Kosher. 


oz. jars. Certified Kosher. 
1913-V-1299 Set/4 $3.99 


ORDER ONLINE; WWW.WILTON.COM 


25 от. jars. Certified Kosher. 
1913-V-1238 Set/4 $3.99 


1913-V-1029 Set/4 $5.49 


TW 
"Ibl i 








Candy Making Tools 


iiit nl 





Candy Thermometer 
Precise measurement essential for preparing hard 


candy, nougat, mora. 
1904-V-1200 $14.99 


Candy Dipping Set 
Easy-handling 
spoon and fork, 
each 7.75 in. long. 








1904-V-3230 
Set/2 $3.19 
Metal Dipping Set 


Professional-quality stainless steel with wooden 
handles. 8.75 in. long. 
1904-V-325 Set/2 $10.49 






Easy-Pour 
Funnel 
Push-button 
controls flow 
of candy. 5 x 4 
in. diameter, nylon. 
1904-V-552 $4.19 


Squeeze Bottles 

Melt candy with ease, then fill your 
mold without mess! Dur 
convenient bottles are available 
in 3 sizes so you can malt 
just the amount of Candy 
Melts you need, right in 
the bottle. Great way to 
store and reheat a 
leftover candy. d 


i Г 
Mini Regular 
6 oz. 12 02. 
1904-V-1166 Pk./2 $1.99 1904-V-1189 $1.69 
ү UL 
Candy " p M Nu 
Melting Plate E Nw 


Microwava-malt 
upto 11 Candy ШИША 
Malts colors at 
one time with 
less mess! Plastic 
with non-slip grip edge. 
Includes decorating brush, 
1904-V-8016 $3.19 


1 Im With 
"Hn 1 
nte 
3 





Decorator Brush Set 

Plastic, durable j „дие - 
easy-to-hold handle. _ . 
2104-V-9355 س‎ 
Set/3 $1.69 
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Candy Wraps and Boxes 
Your homemade candy deserves a beautiful presentation, Wilton has everything you need 
to wrap and package your candy gifts like a pro. 


Pretzel NEW!) j 


Candy 
Gift Boxes 
Your tempting 
pretzel pop gifts | | 
show through 
the front window, 
 Tented design | 
holds pretzels 
upright to protect || 
against breakage. — 
3x 2x Bin. high. V. 
White. 
1904-V-2000 
Pk./3 $2.99 








Tented Candy Gift Boxes 
Stand-up design with front 
window will giva your homemade 
candy gift the ideal showcase. 
3.25 x 1.8 x 5.75 in. high. White, 
1904-V-1087 PkJ3 $2.08 





Candy Box Liners 

Padded paper liners cushion candy 
and prevent breakage. Fits 1 Lb. 
Candy Gift Boxes. 

1904-V-1191 РК $1.59 


Gold Elastic Ties <a 


Pre-tied with a bow. Use with 
Candy Gift Boxes. ai, 
1904-V-1186 Pk./5 $1.59 е, 
Candy Gift Boxes | 

For attractive gift giving. 

1 Lb. White Candy Boxes 

1904-V-1172. Pk/3 $259. 


‘Ve Lb. Candy Boxes Pk/2 $2.09 
White 1904-V- 1150 Red 1904-V-1152 





Love Chocolate 
Candy Gift Boxes 

Bright, fun pattern makes your gift even sweeter! 
¥ Lh. Candy Boxes 1904-V-4242 Pk./3 $2.08 


“Home Made" Box Seals 
Let everyone knaw the care 
you put into your. candy gift 
with these embossed seals. 
Add this "homemade" 
‘touch whenever you give b. Us 

baked goods tool ү ШШ 

1904-V-8936 РК./24 $1.09 ii 


| UN ui 
Candy Bar Boxes My 
Designed to hold candies 
made in our Candy Bar 
Molds (p. 197), the 


"a 


/ 





Truffle Boxes 
An elegant look, with a lock-close 
top that forms a perfect "bow." 


window displays your 4 | Holds 2-3 pieces of candy. 
зрее blag White 1904-V-1154 


White тиу PAD иа Gold. 1904-V-1156 


Glassine Candy Cups. 
Crisply-pleated, just like professionals из. 
White glassine-coated paper. $1.59 
125 in. Diameter. Me 
1012-1256 PRIS i) 
1 in. Diameter. ү M Foil 





1912-V-1243 Pk./100 V Candy Cups 









Squares. Red  415-V-314 
Pk/50 $1.99 Blue 415-V-313 
Gold 1904-V-1197 Pink  415-V-315 
Silver 1904-V-1196 Gold 415-V-306 3 


Red  1804-V-1158 Silver 415-V-307 
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тү, 6 ата) just like | 
Foil Wrappers | | professionals use. 
Bright, shiny coverings eae Wax-laminated paper 
for candy and | on foil, 
lollipops! 4 x 4 in. | п Pk/75 $1.58 


„и 


LOLLIPOP AND 
TREAT STAND 


Show off your fun 
lollipops and other 
treats! This lively looping 
metal stand neatly 
serves up to 18 treats 
for the ideal celebration 
centerpiece. Great for 
marshmallows, jelly 
candies and caramels 
too—just insert 4 in. 
sticks. Use tha top slot 
to add a fun message! 
Assembled size 6 x 14 
in. high. 

1904-V-1068 $10.99 


Accessories 


Create the perfect pop with sticks 
in every size. Clear wrappers 
and tags make giving easy. 












Lollipop Tags 
Write a name or a message, 
then slide the tag onto your 
lollipop stick. Perfect for 





MA: 
party lollipops, cookie Ww 
pops and more. ч 
Рк./12 $2.09 ul AC + 


Star 1904-V-1089 ийй 
Flower 1904-V-1071 


Drawstring Lollipop Bags 

Fill with your favorite candies, then 
pull the drawstring to close—a fun 
way to give your goodies. Clear bags 
are also great for cookies, nuts and 
other treats. 4.5 x 5.5 in. à 
1912-V-9469 Pk/15 $2.09 in 





Lollipop Wrapping Kit 
Cover your candy lollipaps 
and spacial treats far 
gift-giving! Contains 18 
sticks, (4 in.) 18 bags, 
18 twist ties, 
1904-V-1193 $2.09 
Clear Treat Bags Only 
ix4in. 1912-V-2347 
РК./50 $2.89 





Pretzel Bags 
See-through bags are 
ideal for showing off 
your candy-coated 
pretzels—great for 
favors and gifts. 20 
plastic bags, 20 twist 
ties. 2.25 9.75 in. 
1912-V-5311 

PkJ20 $2.09 


Lollipop Sticks 
Sturdy paper sticks in 

4 sizes. Not for oven usa. 
4 in. 

1912-V-1006 Pk/50 $1.99 
B in. 

1912-V-1007 РК./35 $1.99 
B in. 

1912-ү-9320 Pk25 $1.99 
1144 in. 

1912-V-1212 PkJ20 $3.99 


ORDER TOLL FREE: 800-794-5866 
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үт OOKIC Makin 
i | 
Wilton has just what you need ro make cookies fun! Easy-to-use presses, colossal cutter sets, fun stencils, 
® colorful icings and unique toppings sure to create unforgettable cookies! 





[ПИТТИ T Te atte li stat kt uk ki laa êa La tial a bê iL LLiniaial lLAkitx tal bankin TT eet LAL oia Cu Là Eta la Lad lla Lat ea ebat Ed Hd 


i£nucliaiailidd 
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Cookie Presses 


Wilton has the best selection of feature-packed presses anywhere! From our Comfort Grip Press, designed for easy handling and filling, to our 
powerful cordless Cookie Master Plus, spritz cookie-making has never been easier! 















Making traditional spritz cookies has never been so easy! 

Cookie Pro Ultra I| is designed to be the easiest to fill, most 
comfortable press you've ever used. And, with 12 territic | 
shapes, plus 4 fun mini cookie designs, your holiday cookie | ١ TM 
baskets will be more festive than aver! Includes complete : 
instructions and delicious recipes. Er nm 
2104-V-4018 SetU17 $24.98 | í 


| i 
ais y КИШИ н. sH 


Plus 4 BONUS 
Disks For 
Mini Cookies! 


| MI M 
(COMFORT GRIP.) 


Cookie Press 


Experience a classic press that is truly comfortable. 

f its ergonomic handle feels great in your hand and 

1 the easy-squeeze action releases perfectly shaped 

| dough. Clear barrel takes the guesswork out of refilling. 
| Fluted bottom raises press off the cookie sheet for 

| better-defined shapes. Includes 12 cookie disks in 

| a variety of shapes and our classic spritz recipe. 
2104-V-4011 Set/13 $12.99 


COOKIE MASTER — - 





Cordless Cookie Press 
Dur cordless cookie press is so powerful and 
easy to operate, you'll use it all year to create 
cookies, appetizers, desserts and more. Exclusive 
patented reverse action means theres no need to. | 
take press apart for refilling. Ergonomic design is 
shaped to fit in your hand for excellent comfort. 


Includes 12 aluminum disks in classic and 
seasonal shapes, 4 accent tips for decorating 
and filling and 2 bonus recipe booklets—sweet 
and savory. Uses 4 AA batteries, not included. 
Patent Nos. D484,755; 6,701,828. 

2104-V-4008 Set/19 539.99 


4 Accent Tips 


ъс hh 


12 Disk Designs 








NH | 
i | 


j 
үү! 
ү 
Wi 

1 


ll р 


ШІ! 
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Comfort-Gr, Ip Cutters "Hove the Comfort-Grip 


Easy-grip stainless steel cutters with extra-deep sides are perfect for cutting so many favorite foods into 
spectacular shapes. Ideal for brownies, biscuits, sandwiches, sheet cakes, cheese, crispy rice treats, 
fudge and much more. The cushion grip gives you comfortable control even when cutting into thick 
desserts. Each approximately 4 x 4 x 1.75 in. Recipe included. 


Each $3.19 
ait E 


COOKIe cuiters. 
When we make roll-out 


cookies, we make 3-6 dozen 





ûf û time and the gripper saves 





your hands from discomfort: 





Cn A, Teddy Bear 
Round Flower 2310-V-609 





iae 2310-V-608 2310-V-613 Once you try one, you'll fall 
"m ra T 4 ғ 1 ا‎ ih tove with It^ 
Б 2 ll Bismarck, North Dakota 
Double Heart Daisy ^ p n PN 
2310-V-647 2310-V-618 Butterfly Star 

2310-V-614 2310-V-B05 


Cookie Decorating Accents 


Add that extra touch that makes cookies more exciting. With Wilton products its easy! Squeeze on the fun with Wilton Cookie Icing and Icing 
Writer, for colorful decorations with a satin finish. Or let kids draw designs and massages in cool colors with FoodWriter Edible Color Markers. 


FOODWRITER EDIBLE WHITE | ICING WRITER 
COLOR MARKERS | Squeeze colorful accents onto —— 
Use edible markers to add fun and dazzling color to COOKIE Wee ا‎ and Wilton poaki reing with 
countless foods. Kids love ‘em! Decorate on Wilton ICING ,A is do ЧЫН icing? Its easy 
Cookie Icing, fondant, color flow and royal icing designs. i f ш сша, just squeeze the bottle 
: ТЕР : Usa this and icing flows smoothly 

Brighten everyday foods like toaster pastries, cheese, quick-setting fni tie buit d 
fruit slices, bread, more. Each set includas five .07 oz. microwavable | ™ | to ыр d T plaka m 
Food Write 5. Certified Kosher. " 1 " ees t i 

krieg TED Ц satin finish. 3 oz. bottle. Ш 
Primary Colors Sets ШҮН УШТ — W Certified Kosher. $2.49 

cookies with | 





EM While: ^9 
* Cookie 1 


ШШ E к КЫШ BERE 4 shiny finish—perfect for 


Yellew Gren Red Еше Black ie decorating with colorful 


: f Wilton Icing Writer accents! 
ss Hp ETE S od oq p Easy to use—just heat and 
Fine ир MCN eee squeeze onto cookies using 


the convenient cap. Sets 


alr, EE smooth in just 45 minutes. 10 
m ef m 


| Oz. bottle covers approximately 
4 | ] 12 (3 in.) cookies; 20 az. bottle 
Purple Orange eats гылы ieh, covers approximately 24 (3 іп. Т10-М-2229 — TW-V-2228 


Fine Tip 609-V-116 Set/5 $8.39 b hd cookies. Certified Koshar. ee ТШ 







Yellow Pink 
710-V-2226 — 710-V-2230 


Neon Colors Set 

















| НМЕ TIP BOLD TIP 4 | 20 oz. Bottle 704-V-492 57.95 Green Violet Blue 
omen | 710-V-2229  710-V-2231  710-V-2227 

Cookie Sprinkles & Sugars 

6-MIX COLORED SPRINKLE ASSORTMENTS 4-MIX COLORED SUGAR ASSORTMENTS 

They're so convenient! Assorted fun sha pes in an easy-pour flip-top bottle. Brighten up plain cookies fast with our colorful decorating sugars. Just sprinkle 

Top cupcakes, ice cream and other goodies. Certified Kosher. 54,99 these extra-fine sugars on cookies before baking. Certified Kosher. $4.99 





"d | | : | | 
| eae Gu 
Nonpareils Jimmies Brights 4-Mix Primary 4-Mix 

Includes Pink, Orange, Green, Red, — Includes Pink, Orange, Green, Red, Contains Pink, Yellow, Light Green, Contains Red, Dark Green, Blue, 


Yellow, Purple. 3 oz. total. Yellow, Blue. 2.52 oz. total. Lavender. 4.4 oz. total. Yellow. 4.4 oz. total. 
710-V-4125 710-V-4127 710-V-651 710-V-650 
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Cookie Cutters 


Wilton has the cutter shapes and styles you need to set your cookies apart! Check out our variety— 
from cutter collections and theme sets that cover an y occasion to Stackable sets that cut unique 3-0 
cookie designs, Wilton is your mast complete source far cookie fun! \ 


PLASTIC CUTTER SETS 

101 Cookie Cutters 

toskin tatina popular tie, ACOERG LIK LMNOPORS | 
and theme shapes like sports, "V Wave 722% | 15925678 је T RUN, We i 


flowers, animals and more, Üruse — (36 АЕ IOC 5 ef T BE AMAIA 


the complete alphabet and numeral 


alli luded the | 
inuidia ie misti MANTE QOO Qo Об ЧЕ v 


p uim 


cutting all kinds of food into fun yp EX mam eg * x 

shapes—perfect for crafting, too. CC dec CO DU, X uel. Ie De) eX 

Average cutter size approx. 3.5 x | (БЫТ) an a بس‎ 
 35in.Recipe included. CAE дй Woo 21 ICS Vl YO Doo 





2304-V- 1050 Sev101 $1439 


TET p 1e Giles 
fiu ES: these лд. "WIR E jM. 





LANCE SG de yat a usb "ATE GE Е EA RT P 
ze x. i i Ыл 1 E. De 1 Fi lE n “ГЕ Y ro 1; 
Ca iux aom th p CASI) is 07 Um КШ (©) 29 ОЈ ASTU 
у EL "^ Ы y; W ИШ ЖЕ! Xe enm ie QUI, Fir aE ae ару m x 
g اا‎ 8н а [n n e vi 1] БО (Л vU ASTA 1 ن‎ ay \ al fe HAE u o дё, 4 Р а, 
P e HE- mn mir л Жыл, н Ж NR Ans te ES | ipa) ry | " my V {Т ЖЫМ Ыр LER: 
C um JOE 2 X (8 МА М Ma, zar fk A i a us (CUN {с OUTIL iy ҮТ 
Animal Pals 50-Piece Cutter Set A-B-C and 1-2-3 | 
Everyone will go wild for cookies, foods 50-Piece Cutter Set 
and crafts made with this menagerie of Complete alphabet and numeral | 
favorite animal shapes. Shapes include collection, great for cookies, brownies, Curr 
fish, dog, cat, birds, butterflies, reptiles gelatin treats, learning games, crafts _ : 
and more. Average cutter size ТШ 35 and mora. Average cutter size Pio 58 
x 3.5 in, Recipe included. 35x35inRecipeincluded — ^ ^ | iV 
2304-V-1055 ian $8.99 2304-V-1054 Set/50 $8.99 | И! ИШ 
Plastic Cutters 
With our large variety of brightly-colorad cutter shapes, the making is as much fun as the eating! Child-safe Plastic Nesting Cutter Sets 
design means kids can help. Each approx. 3x 4 in. Each $0.69 Your favorites in child- safe, graduated | 


shapes. Discover all the fun ways to use 
our cutters—for bread sh apes, stencils, 
sun REMIS and : so much то. | 








ү i ч, ЛИ! ce 
к КИНИН PLATT = 
. А ЩИ! 4 EUM E 
Fish Dinosaur Teddy Bear Butterfly Puppy Dog Bone tras funes ТЕЬ А И рни 
2303-V-128 2303-V-112 2303-V-133 2303-V-116 2303-V-137  2303-V-123 Жї. Pu (ШИ. = 
n AM | | hus ^ I 
Blossom Emm || "| MAU D 
12t045in | = 
| “ - * | е e 2304-V-116 Set/ó $299 - T 





Star Hand Foot Girl Boy Airplane Flower Heart 
2303-V-135 2303-V-147 2303-1-113 — 2303-V-120 — 2303-V-124 2303-V-101 2303-ү-117 l5to42in — 


BOSS? s 





Sta | | 
Locomotive Heart ‘Duck Four-Leaf Clover Cross 1 pl 48i in. | 
Engine 2303-V- 100 TUM 2303-V-148 2303-V-134 2303-V-141 2304-V-111 Sev $2.99 
2303-V-139 
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Cookie Cutters 
STACKABLE! COOKIE CUTTER SETS 


Use these fun shaped cutters to create a sensational, stackable 3-0 cookie 
design! Just cut and bake the cookies using your favorite roll-out recipe, 
decorate with icing and stack them to make a terrific treat. Let the kids help— 
they'll love to create their own cookie bears or flowers. Stackable cookies ara 
perfect for parties, favors and gift baskets. Other cutters just don't stack up! 
Cutters measure approx. 5, 2.5 and 1.5 іп, 

Set/3 $3.99 


















COLORED METAL 
CUTTER SETS 


4-piece sets add variety, Built to 
last, they cut cleanly and release 
easily, Recipe included. Each 
approx. 3 in. 





i ‘ia 
Football 

Pennant, football, jersey, and helmet. 
2308-V-1263 Set/4 $4.79 


SE m 









шт mum " 
EUN 
t 
C bl Ag 
" 
; Ма 
Г Baby Wedding 
| Carriage, rocking horse, teddy bear, Cake, dress, bells and double 

Teddy Bear Flower - = and onesie. heart. 

2308-V-1287 2308-V-1288 ©з si 2308-V-1067 Set/4 $4.79 2308-V-1071 Set/4 $4.79 
METAL CUTTER SETS. Classic th o> Bug Buddies pa 
Muiti-piece sets add variety, Built to last, they cut Geometric, crinkle Emp) pi , Caterpillar, H a 
cleanly and release easily. Recipe included, diamond, heart, — . Y logus! Spider buterty, |f : h 

half maon, star ш ot bee and ladybug. atthe ig 
Mini and flower, Each P a” a Esch approx, 3 іп. FF us EUM 
Romantic م‎ rtm, ree ш dE P v a EV TAM Ey E 
Butterfly, heart, bell, у 4. "X B75 МР а A 5009 $5.28 (Phy Tongs ша 
crinkled heart, tulip, * | Set $529 à Y ен | iu 
n BERE P. ҮШ, Nesting From Cay ie 
Each approx. 1.5 п. fo Ws Ave as Ашы The Heart {' jJ 
COLE MuR RUP Aq Moe Hori, dove, gare paa, cl two isis 
с _ ^ Д | е is Hal Smoot. | гда: J li JN | be 
dass lion, duck, % a is approx. 5 in. Чы 
| pig and cat. ie * 2308-V-1203 | 
Mini Noah's Ark gud s, Each approx. , gu. ( y^ Set4 $4.79 
Horse, ark elephant, (ga P fy E ates cl ers aS їй Шш 
bear, giraffe and lion. v 2308-V-1236 —$^ —  —. € Nesting Stars wow 
Each approx. 1.5 in. e. P Зеб $5.29 uu A a For holidays and 1 f 
2308-V-1206 t. y "al mo more! Largest е 1 М ў 
Salê $3.19 ПАБ NE КЕ | approx Bin. = ë Ya | vv 
d WS y Hearts jp pi 2308-У-1215 = ا‎ & re 
ml | Seven different as, Ü Seti $4.79 P үн | ر‎ i 
Minî Geometric heart cutter 1 / d pnm i 
Crinkle aer pe. h^ Fm, designs from \ bs эу й Nesting 9 
Square, circle, heart, ae А "d stylized ta i ] Blossoms — i 
diamond, oval and w traditional, pe^ m hy Jii, Flowers in four у | ШШЕ 
triangle. Each sizes range 4 Page, І sizes. Largest | an тык ^ 4 
approx. 1.5 in. 3 FRU, hs from 1.5 to 3 in. ШИШИП i is approx. 5 in. Sue’ "М 
2308-\-1205 Ving sll б 2308-У-1237 ا‎ 2308-V-1204 SZ CY 
Seve $3.19 | Seu] $529 ai Set/4 $4.79 Sete 
METAL ^ m 
CUTTERS A | Ш 
Metal cutters { jig f ۳ 
from Wilton nif jl a "T 
tte te 
йал унт ыз "o gm | Fish Shamrock 
cookie making: 2308-V-1008 2308-V-1007 | . 2308-V-1017 2308-V-1011 
they cut cleanly т, Pius 
and release @ 
with ease, i 
Each shape is 
approximately Gingerbread 
3 in. Oak Leaf Boy Circle Cross 
Each $0.69 2308-V-1013 2308-V-1002 2308-V-1006 2308-V-1010 2308-V-1018 
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Cookie Bakeware and Accessories 


Cookie Treat Pans 

Cookie treats on a stick are so easy! Just press cookie dough into pan, insert a cookie stick, then bake, 
cool and decorate. Create your own cookie blossoms for that special someone; also great for rice cereal 
treats and candy. Recipe included. Each pan makes 6 individual treats, 3.5 in. x .25 in. deep. Aluminum. 
Each $9.99 
















^UI! he UA 
ME e M \ i hi | 
A M { „АС 
“м Cw VA 
“#4 мү ы 
m Mn А. оу" 
1 Hl Wa B ouem ins ith n eme | 
wed (| | Tr last j { |j iali M 
| ше s ih a 
r S А Ney үш 
M AU e QU ai E ES 
N NT O fill vele лү, 
Star Round Heart Blossom 
2105-V-8102 2105-V-B105 2105-V-8104 2105-V-B109 
Pg 
Cookie | ann ДИДИ Clear 
Treat Sticks HE TAAN Party Bags 
For fun cookie pops. HP i | | | 4% 9.5 in. Each 
Bin. 1912-V-9319 HE RN pack contains 
Рк./20 $1.99 HE du | 25 пар ац 25 ties. 
Bin. 1912-V-9318 DUDEN PI d 
Pk /20 $2.99 HT HI Рк./25 $2.09 
1433] ЧЇЧ 





Round 
2105-V-6201 


2105-V-6203 





Giant Cookie Pans 

Our Giant Cookie Pans help you create a jumbo pan cookie in a shape that will be a big hit for any 
occasion. Specially designed for one package of refrigerated dough, they are also great for brownies and 
pizzal Each shape is approximately .75 in. deep and can be used with recipes that call for a standard 13 x 
3 in. pan. Aluminum. Each $7.49 


ORDER ONLINE: WAWWWILTON.COM 


Cookie Sheets 


Wilton Cookie Sheets are extra thick aluminum to 


heat evenly for perfect browning. 






Aluminum 
Extra-thick construction. 
Jumbo 14 x 20 in. 

2105-V-6213 519.99 


Insulated Aluminum 
Two quality aluminum 
layers sandwich an 
insulating layer of air 
for perfect browning 
without burning. 

16 x 14 in. 
2105-V-2644 $20.99 
Cooling Grids 
Chrome 

Sturdy design will never rust. 

13 in. Round 

2305-V-130 $8.99 

10 x 16 in, 

2305-V-128 $6.99 

14.5 x 20 in. zur 
2305-V-129 $998 `` yc 
Non-Stick к 
Cookies and cakes won't stick j 
with our slick non-stick coating. — 
13 in. Round Ў 
2305-V-230 $10.49 
10 x 16 in. 
2305-V-228 $9.99 
14.5 x 20 in. 
2305-V-229 $14.49 


3-Pc. Stackable Chrome-Plated 
Use singly or stack to save space while 


lli 1714 
Ab p 


SL 





cooling threes batches of cookies at -=== 
the same time, Individual grids „ш "am 


are 135x 8.75 x 3 in. high; | D r 
stacked grids are 9.75 in. high. Fs 
2305-V-151 $14.49 Les See poe 


See p. 156-168 for the full line 
of Wilton Bakeware. 


E 
асаа 


у. C 4 
© Parchment Paper aay 


Non-Stick : 
Parchment Paper 


kums ‚А 


Use Wilton silicone-traated non-stick parchment 





to line baking pans an 


d cookie sheets—a non-fat 


alternative that saves cleanup time. Dven-safe to 
400°F, great for conventional ovens, microwaves 


and the freezer. Double roll is 41 square feet, 15 in. 


wide. Certified Kosher. | 
4$15-V-680 $5.29 @ 


Cookie Spatula 

Angled stainless steel blade moves 
cookies from pan to plate with ease. 
Slides easily under cookies—great for 
serving brownies and bar cookies | 
too. Comfortable ergonomic П. 
handle with thumb rest. 3 іп. long. й | 
403-V-B054 $6.99 | 


Jumbo Cookie Spatula 
Generously-sized spatula 15 
great for handling multiple or ш 
oversized cookies, brownies, i li 
pastries and large treat bars. i Milly | 
The easy-grip handle helps (О 
balance large cookies and ИТҮ! 
desserts. Stainless steel: ТИШ 
dishwasher safe. 11 in. long. 

570-V-2018 $6.99 
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Wilton m 


* Seasonal 


akes every time of year worth celebrating! With so many fun ways to serve cakes, cookies and 


P® other treats, its easy to ler everyone taste the excitement of each season. 


HALLOWEEN 


Bakeware 


Non-Stick 
Jack-Ü-Lantern 
Mini Cakes Pan 
Bake fun single-size 
cakes, brownies 
and more. Non-stick 
steel ralaases 
treats easily. One 
mix makes 24 - 2B 
jack-a-lanterns, 
each 3.75 x 1.25 in. 
deep. 
2105-V-1541 
$11.99 















Mini Ghost 
Pan 

Create gobs of 
goblins at one time! One 
mix makes 9-15 ghosts 
ready for decorating. B 
cavities, each 4x 49 x 
1.4 in. deep. Aluminum 
2105-V-3845 $12.99 = 


Icings 
See Color Guide at right. 


Striped Icing 

Double the color, double the 
decorating excitement! Create fun 2-color 
decorations in colors perfect for the season. 
Tubes can be used with our Tip and Nail Set or 
Coupler Ring Set Їр. 144) and any standard size 
Wilton metal tip. 4.25 oz. Certified Kosher. 
Green/Black 704-V-201 $2.49 

Orange/Black 704-V-202 $2.49 


Tube Decorating Icing 
Tubes can be used with our Tip 
and Nail Set or Coupler Ring Set 


[p. 144) and any standard size conting 
Wilton metal tip. Colors match d 
Wilton Icing Colors (р. 148). 

4.25 oz. Certified Kosher. $1.99 EL. 
Orange . 704-V-212 PM 
Black 704-V-206 NT. 
Violet — 704-V-242 : 


White  704-V-200 


Tube Decorating Gel 
Transparent gels are great for writing 
messages and decorating cakes 

and cookies. Colors match Wilton 
Icing Colors 1р. 148). 75 oz. Certified 
Kosher. $1.49 Я 
Orange 704-У-312 Бї 
Black ^ 704-V-306 A 
Violet — 704-V-342 

White — 704-V-302 
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lridescents! 
Jack-O-Lantern 
Pan 

This bright, colorful 
shape ts as much fun 
for serving party treats 
as it is for baking! 
Designad far quick, 
easy cake decorating 
Also ideal for crisped 
rice cereal treats, 


molded gelatin, bread 2. 

dough and more. Üne- 

mix pan is 11.75 x 11.2 

x 2 in. deep. Aluminum. | 
2105-V-2059 $7.45 ШШЕ 


Petite Jack-0- Qc де 
i a I T 


Lantern Pan 

Make personal petite 
smiling pumpkins. 
One mix makes 9-13 
dozen jack-o-lanterns. 
12 cavities, each 2 x 1.2 in. 
deep. Aluminum. 
2105-V-8462 $11.98 


Sparkle Gel 

Squeeze on sparkling color effects 

with our ready-to-use gel. Great for 
dots, messages and fondant accents. 
Resealable 3.5 oz. tube. Certified Kosher. 
52.38 

Orange 704-V-109 

Black 704-V-1061 

White 704-V-107 


Cookie Icing NEW! 
Easy to use-—just heat and 

squeeze onto cookies using the 
convenient cap, Sets smooth Ж с 
in just 45 minutes. 10 oz. bottle 
covers approximately 12 cookies, 
Gin. each; 20 oz. bottle covers 
approx. 24. Certified Kosher. 


10 oz. White 704.V-481 $449 М. 


20 oz. White 704-V-492 $7.99 
10 oz. Orange 704-V-496 $4.49 


Ready-to-Decorate Icing 
Anyone сап decorate with Wilton AU 
Ready-to-Decorate cing! Our ! 
briliant colors and 4 decorating tips 
make it a breeze to add an exciting 






finishing touch to treats—without ee 
mixing or mass. 6.4 oz. Certified pl. 
Kosher, $4.29 юй 
Orange 710-V-4410 22 
Black 710-V-4404 
Violet 710-V-4408 
White 710-V-4402 





SILICONE 
MOLDS 


Discover the 
convenience and easy 
release of flexible 
silicona bakeware! 
Freezer, refrigerator, 
microwave and 
dishwasher safe—oven 
safe to 500°F $9.99 


NEW! 


Mini 
Jack-O-Lantern 
Faces Mold 

Оте mix makes 20-24 
jack-o-lanterns. B 
cavities, each 2.5 x 1.5 
in. двар. 

2105-V-4939 


Mini Spiders & 
Webs Mold 
Опе mix makes 
20-24 spiders and 
webs. B cavities, 
each 2.5 x 1.5 in, 
deep. 

2105-V-4904 





Colors 





HALLOWEEN COLOR GUIDE 
Orange Black Violet White 
Halloween 


Icing Colors Set 

-5 o2. jars of Black and. 
Orange. Certified Kosher. 
601-V-3010 Set/2 $2.99 





FoodWriter 
Edible Ink 
Markers 
Add fun, dazzling color to PUN Decorate 
on fondant, color flow, royal icing designs 
and cookie icing, Includes Black and Orange 
markers [.07 oz. each). Certified Kosher, 
609-V-101 Set/2 $4.19 





Color Mist Food Color Spray 

Gives decorators the versatility 

and dazzling effects of an airbrush 

in a convenient can! Use it tu add 
sensational color to iced cookies 

and cupcakes. No mess, taste-frae |. 
formula. 1.5 oz. Certified Kosher. fr 


$323 Mii- 
Orange ^ 710-V-5507 E o 
Black  710-V-5506 э 
Violet — 710-V-5504 LIU 


ORDER TOLL FREE: 800-794-5856 




















Party 

i NEW! аке, 
Baking Cups К чш eL. 
P REN oa ан paper. PIN. 4 


Standard size, 2 in. 
diameter; Mini size, 
1.25 in. diameter. 
Standard Pk./75 
Mini РК./100 





Haunted Manor Boo! J Scary! 


$20 Standard 415-V-1114 Standard 415-V-1709 
Mini 415-V-1116 Mini 415-V-1710 


987 "a 0 


E ow 





Party Bags 

Colorful Halloween designs 
for candy and cookie treats. 
Unless otherwise nated, 20 
plastic bags, 20 ties included. 
4% 9.5 in. 

Pk./20 $2.09 


Haunted Manar Boo! Scary! 





1912-V-1028 1912-V-1225 
Icing Decorations Р. ` 
Perfect for topping cakes, jo ak 
М: cupcakes and cookies. i Md. E] 
Ерт oe Certified Kosher. $2.29 boe 
Large bags are 6 x 8 in. Smiling Pumpkins 
1912-V-1031 РК./15 $2.09 710-V-7200 Pk. 12 


Happy Haunters Cupcake Boxes 

Brightly-patterned window boxes are the perfect way 

to hold and display your cupcakes! Each box includes an 
insert with recessed space to hold standard cupcakes safely 
in place. Easy to fold assembly; great for gifts and favors! 
Holds 4 standard cupcakes. 6.25 x 6.25 x 3 in. 

415-V-3220 Pk/3 $5.29 


Silicone Baking Cups 

No muffin pan needed! Bake and 
serve in these reusable oven-safe 
cups. & violet, 6 orange. 

Standard 415-V-9408 РК./12 $9.99 


Halloween 

Cupcakes 'М More Dessert Stand 
Cupcakes are the perfect way to add a 
personal touch to your Halloween party! 
Great for caramel apples and party favor 
bags, too! 9.25 in. high x 9 in. wide. Holds 
13 standard cupcakes, Patent No. 7,387,283. 
307-V-828 513.69 


ORDER ONLINE: VWAWW.WILTON.COM 





Happy Haunters 
Standard 415-V-961 
Mini 415-V-962 





Happy Haunters 
1912-V-2389 





Spiders & Bats 
710-V-187 PkJ/10 








Boo! Scary! 
Plastic. 


HALLOWEEN 





Happy Haunters 
Paper. 


2113-V-1307. Pk./12 2113-V-3216 Pk. 12 


Fun Pix 


Add a spooky touch to cakes, cupcakes, ice 


cream and more. App 


$2.03 


Halloween 
Cupcake and 
Cookie Stencils 
Just place ane of the 
fun designs over your 


iced treat, then sprinkle 


with Wilton Cake 
Sparkles or Colored 


Sugars lp, 209) or spray 


with Color Mist Food 
Color Spray lp. 206). 8 
designs. 

417-V-499 $2.19 


" F A 
v 
b. WM 
PU 





Jack-Ü-Lantern 


Create cookie blossoms, 


rice cereal treats and 
candy pops. Recipe 


included. Six-cavity pan, 


rox. 344 in. high. 





n CNN 
*# 
АТ ITI 


UT 


each cavity measures Ше HEY 


3.25 x 25 in. deep. 
Aluminum. 


2105-V-8100 $9.99 


Cookie Treat Stic 
Gin, 1912-V-9319 
Pk./20 $1.99 

Bin. 1912-V-9318 
РК./20 $2.99 


ks 
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HALLOWEEN 


Candy 





| P. 
Witch Fingers Mummies Haunted Halloween Creepy Tombstone Smiling Pumpkins 
Pretzel Mold Pretzel Mold Pretzel Mold Candy Mold Lollipop Mold 


1 design, 7 cavities, 
2115-V-1750 $1.99 


Makes 3 creepy tombstones 
with interchangeable bases. 


2 designs, 6 cavities. 
2115-V-1516 $1.99 


| design, 6 cavities, 
2115-V-1783 $1.99 


2 designs, б cavities, 
2115-V-1417 51.99 


Halloween Candy Kit 
for Pretzels 

Transform store-bought 
pretzels inta candy-coated 
treats! Its Halloween fun for 
everyone with lots of spooky 
shapes and colorful Candy 
Melts. Everything you need 
is here—just add pretzels! 
Includes 3 molds: Mummy! 
Jack-O-Lantern (2 designs, 
B cavities), Witch Fingars 

[2 designs; 6 cavities), 
Spiders/Bats (2 designs, b 
cavities): 16 oz, Candy Melts 
(4 oz. each Light Cocoa, 
Orange, White and Greeni; 4 
dispasable decorating bags: 
decorating brush and 20 
pretzels hags/ties. Certified 
Kosher Dairy. 

2104-V-3236 $9.99 





Candy Melts 

Ideal for molding, dipping or 
coating. Artificially vanilla 
flavored unless otherwise 
indicated, 14 oz. bag. 
Certified Kosher Dairy. 52.99 





2115-V-1415 51,99 


Halloween Candy Kit 
MEGA PACK 

Everything you need to have 
howling good time making 
dozens of Halloween lollipops 
and candies, Spooky shaped 
molds and а great assortment 
of Candy Malts colors help 
you create the coolest 

treats in town. Kit includes: 

3 molds: Monsters Large 
Lollipop (4 designs, 4 cavities), 
Spiders and Bats Candy (2 
designs, В cavities, Ghost 

and Jack-O-Lantern Lollipop 
(2 designs, 6 cavities); 16 oz. 
Candy Melts (4 oz. each Light 
Cocoa, Orange, White and 
Green}; 20 lollipop sticks (6 in.]; 
4 disposable decorating bags; 
decorating brush and 20 party 
bags/tias. Certified Kosher Dairy. 
2104-V-3235 $9.99 





Halloween Candy 
Necklace Kit* 








Orange 1911-V-1631 Its tha perfect party activity—kit 

Yellow 1911-V-463 И makes B tasty necklaces! Give each kid their 

Dark Green 1911-V-405 Spooky Green Midnight Black own candy necklace pack and watch them have a ball 
Dark Cocoa 1811-V-358 1911-V-458 1911-V-483 stringing their own treats to wear and share, They'll love 
Light Cocoa — 1911-V-544 Halloween Candy Melts the cool colors and great flavors—and stringing the candy 
Dark Cocoa Two creepy new colors make your homemade Halloween 38303 and charm is a breeze, Includes B necklace packs; 
Mint 1911-V-1320 candies cooler than ever! Create ghoulish green or each pack contains over 50 candy beads, | candy pumpkin 

White 1311-V-498 bonechilling black highlights on your favorite molded Charm and 17.5 іп. elastic string. 

Lavender 1911-V-403 shapes, Artificially vanilla flavored. 10 oz, bag. Certified 2104-V-1274 33.39 


Kosher Dairy, $2.99 
See pages 196-200 for more Wilton candy items. 
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4 "WARNING: CHOKING HAZARD 
(1. Small parts. Mot foe children uedar 5 years. 


ORDER TOLL FREE: 800-794-5866 


Sprinkles Cookie Cutters 
INDIVIDUAL BOTTLES COMFORT-GRIP CUTTERS 


Shake up your Halloween treats with fun colors These easy-grip cutters with extra-deep sides are perfect for 
and designs. Add a dash of d azzling color with cutting so many favorite foods into spectacular shapes. The 

Wilton irs and Cake Sparkles or pour on the cushion grip gives you comfortable control even when cutting 
texture with Wilton Sprinkle Mixes, a medley thick desserts, Recipe included, Stainless steel sides, 4.5 x 4.5 


MD i » 
of festive seasonal shapes and colors. Plastic x 1.5 іп, deep, $3.19 
battles for convenient pouring and storing. 
Certified Kosher. 


p" 











| | C 
Spider Mix Jumbo Ghost к 
2.5 oz. bottle. 3 oz. bottle. Pumpkin 
710-V-186 $2.29 710-V-567 $4.09 2310-V-600 
E 4 PC. GRIPPY 
| ве Ы CUTTER SET 
a | А Hu ү safe, easy cutting, with a comfortable 
Hallow Pumpkin Mix Halloween Nonpareils grip and deep plastic sides. Four - 
25 oz. bottle. 3 oz. bottle. | r shapes include cat, ghost, pumpkin 
710-V-182 $2.29 710-V-584 $2.29 mm coire" and bat, approx. 3.5 in 
5.25 az. bottle. Eo m Witch's Hat 2311-V-257 Set/4 $4.49 
710-\-183 $329 Ghost 2310-V-630 
2310-V-607 
NEW! 
А : ; cm uem Halloween Stackable! 
range Sugar ack Sugar vender Sugar i Se 
325 oz. bottle, 3250: bottle. . 325 oz. bottle. ripe aes UM нн 
шалы Меге паа sensational, stackable 3-0 cookie design! 
: Just cut and bake the cookies using your 
Cake Sparkles favorite roll-out recipe, decorate with icing 


Edible glitter, .25 oz. bottle. Certified Kosher. $3.19 and stack them to make a terrific treat, Let 
aS the kids help— they'll love to create their 
own spooky spiders, bats and pumpkins. 
Stackable cookies are perfect for parties, 
1 Жа i favors and gift baskets. Other cutters il 
Orange Black Purple White don't stack up! 
703-V-1308 703-V-1302  703-V-1266 703-V-1290 2308-V-1296 Set/9 $9.99 





6-Mix Halloween s ae itl 
Pumpkin 
Includes Black and Orange 
Nonpareils, Halloween Confetti, 
Hallow Pumpkin Mix, Black, 
Orange and Purple Sugars. 7.1 
oz. Certified Kosher, 

710-V-185 $5.99 





Pre-Baked Cookie Kits 


No baking, just fun! Everything you need is included to make great haunted designs. 





Pre-Baked Halloween 
Cookie House Kit 

Easy to assemble and fun to 
decorate—it's the ideal family 
activity for Halloween. Includes 

10 pre-baked gingerbread house 
pieces [assembled house measures 
Tx4x8Bin. high), orange and black 
decorating icing mixes, 1 ghost 
icing decoration, colorful candy 
(Halloween mini round candias, jelly 
beans and candy corn), ? decorating 
tips, 2 disposable decorating bags, 
cardboard base and complete cardboard base, complete assembly 
decorating instructions. z: and decorating instructions. 
2104-V-4319 $16.49 2104-V-4318 $16.49 
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Pre-Baked and Pre-Assembled 
Halloween Cookie House Kit 
Its perfect for home, school or 

office celebrations—so easy and 

fun to make. Includes pre-baked, 
pre-assembled cookie house 
[measures 7 x 4 x 8 in. high}, orange 
and black decorating icing mixes, 
colorful candy (Halloween mini round 
candies, orange, yellow and black jelly 
beans, purple round candies), 1 ghost 
icing decoration, 2 round decorating 
tips, 2 disposable decorating bags, 











IWNOSWAS 















HALLOWEEN 


Cookie 


Halloween Cookie Shapes 
Non-Stick Pan 


.45 in. deep. 
2105-V-8131 $11.99 


Halloween Push 'N Print 
Cutter Set 

Serve cookies that make a 
great impression—usa Push 
'N Print Cutters to emboss 

a fun design before baking! 
Its so easy! Load one of the 
3 imprint disks in the cutter, 
cut tha cookia, then press 
the plunger with disk still in 
place to imprint the design. 
Bake, cool and serve а 
treat that's perfect for 
celebrations and cookie 

gift baskets. Great for 
embossed fondant 
decorations too! 

Disks are 2.3 
їп, diameter, 
Recipe 
included. 
2308-V-4002 
Sell $7.99 
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Includes 12 classic shapes for your Halloween 
cookies and single-serving molded desserts. 
12 cavities, each approximately 2.75 x 2.25 x 









METAL CUTTERS 


Put variety in your cookie making with fun Halloween multi-shape sets, There are styles 


ta please everyone. Recipe included. 


AQUA MD QUAM 
ШИ МИ! M у tme 
mi " @ ر‎ ЄТ 
| gift" ih 
ao 
РИШИ?" fig Jl ica 
td 


18 Pc. Halls Cutter Set 


dd „% F T 
ЧАНЫП! 
) qi MN PME 
Imi Be ҮЕ 
T b Ms fh. 
| m ALIAS: И. 
init РА 
m gu ҮТЕ 
fum eit К dl Mh 
то 
[| E 
i +f] 7 
d ТШШЩ 


Set of 18 includes witch, pumpkin, cat, coffin, maple leaf, house, apple, witch's broom, tombstone, 
moon, candy corn, bat, ghost, spider, spider web, Frankenstein, oak leaf and cauldron, each 


approx. 3 in. 
2308-V-1131 Set/18 $10.49 


3 Pc. Halloween 


Cutter Set 

Sat of 3 includes 

pumpkin, ghast 

and cat, Each 

approx. 3 in. 

Coated metal. } 


2308-V-1265 
Set/3 $3.69 Т 


9 Pc. Halloween Cutter Set 

Set includes bat, ghost, cat, witch, moon, 
witch's broom, tombstone, house and pumpkin, 
each approx. 3 to 3.75 in. Colored aluminum. 
2308-V-2501 Set/8 510.49 





4 Pc. Spooky Shapes Cutter Set 

set includes moon, pumpkin, witch and ghost, 
each approx. 3. in. Coated metal. 

2308-V-1200 Set/4 $4.79 





n Ju | if mm 


ure | 
"5 F 0 
СПИТЕ" T —— 
P ME Ta: | 
ШЙ! gv ИШ a 
LER 1 ine! { dir. = 
І, k Hi | 
Pu: : dr mi LM 
е и at Ей 
i ill frit. 
& CN | “| 
Пу э: ДЕ M 
Mises: іи, а 


12 Pc. Halloween Mini Cutter Set 
Sat includes pumpkin, skull, witch's hat, 
tombstone, bat, acorn, cat, house, maple 
leaf, moon, oak leat and ghost, aach approx. 
1.5 to 2.25 in. 

2308-V-1246 Seu12 $5.29 


ffs i if Di, 
6Pc.Halloween = =) |, 
Mini Cutter Set ihe 
Set includes cat, i шы Lun 
pumpkin, bat, skull, г мў i | ш 
ghost and moon, each cR PUBL 
approx. 1,5 in. e veel m 
2308-V-1211 i 

Set $3.19 


| 


4 Pc. Nesting 
Cutter Sets 
Create boo-tiful 
Halloween treats 
in 4 sizes. Each 
cuts neatly i 
and is easy to X WA 

handla. Sizes е а ا‎ 
fram 2.25 to ДИН iit 
45 in. T 
Seld 54,79 
Ghosts 
2308-V-1238 


Pumpkins n amt 
2308-V-1210 [|| 
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AUTUMN 


rs DIMENSIONS m ома, 
Bakeware DECORATIVE BAKEWARE 2/0 (a г dE 1 









Silicone Mini With Dimensions Non-Stick Cast Aluminum ee Cu рз 
Leaf and Bakeware, anyone can create desserts rs заа 
Р kin Mold with elegant shapes and spectacular detail, — P? ap i pai 

zin а "o Heavyweight cast aluminum conducts que. ШЕ testa Antumn Loaves Harvest 
Fre вгег, is ngerator, heat extremely evenly. Premium non-stick Ши SIRE ecl Standard Standard 
microwave and- surface for easy release and cleanup. diameter. * 415-V-431 415-V-2160 
буш safe to D^F One mix makes 20-24 cakes ARN Mim PAO Mini Mini 
B cavities, each 2.6 x 2.5 x 1.5 in. deep. » $7.09 415-V-433 415-V-417 
2105-V-4874 59.99 
Pumpkin Pie Pan e TN Party Bags 


Colorful Autumn 
designs for candy 
and cookie treats. 
20 plastic bags, 


Holds one 15 oz. can of 

pumpkin pie filling. Use for 
apple, peach and cherry pies, 
too! Ideal for ready-to-bake 





Multi-Cavity Pumpkin 








pie crusts. 9 x 1.5 in. deep. Finished cakes 3.4 x 3.4 in. 5 cup total 20 ties includad. 
Aluminum. ca pacity, 4x 85 in. 
2105-V-3970 $8.49 7105-V-1183 530.99 рк./20 $2.09 ч? 
| ДИ каа ыш 
э _ „Щн Autumn Leaves Harvest 
Candy 3 | eC. Е 1912-V-1430 1912-V-1288 
+ Candy Melts em ti 
سک‎ „л Ideal for all your candy making—molding, ecorations | 
m dipping or coating. Artificially vanilla Wilton Icing 7 
| flavored unless otherwise indicated. Decorations t 
14 oz. hag. Certified Kosher Dairy, $2.98 are pama Т, [1 b ab 
: i Red 1811-V.488 Dark Cocoa 1811-V-358 topping Canes, ; i 
= Light Cocoa 1911-V-544 Dark баспа cupcakes and. ; à 
р Ürange 1811-V-1633 Mint 1911-V-1920 cookies. Certified Petite Leaves Mini Pumpkins 
Scarecrows Pumpkin Harvest o 191009 Эме aan Kosher. 710-V-230 710-V-538 
Lollipop Mold Pretzel Mold Dark Green киын Pennat Butier 1811 $2.28 Pk./12 Pk./18 
2 designs, 4 cavities. 2 designs, B cavities. See pages 196-200 for 
2115-V-1613 $1.09 — 2115-V-1420 $1.99 more Wilton candy items. 


Sprinkles Cookie 


Individual Bottles Comfort-Grip 
Plastic bottles for convenient pouring and storing. Cutters 
Certified Kosher. - Cushion grip cutters 


have extra-deep 
Stainless steel sides. 
Great for cutting, 
cushion grip gives 





Maple Leaf 
2310-V-632 











Autumn Pumpkin Mix Jumbo Leaves Mix comfortable control. Autumn Cupcake & Cookie Stencils 
2.5 oz. bottle. 3.25 oz. bottle. Recipe included. Just place one of tha fun designs over your baked 
710-V-7206 52.29 710-V-565 $4.09 Approx. 4.5 x 1.5 in. treat, then sprinkle with Wilton Cake Sparkles or 
A deep. N Colored Sugars (shown at left) or spray with Color 
53.19 Oak Leaf Mist Food Color Spray (p. 148). 8 designs. 
| 2310-0-633 417-V-495 $2.19 
Leaves Mix Red Sugar Dark Green 
2.502. bottle, 3.25 oz. bottle. Sugar 
719-78 7100-7668 325orbote. — METAL CUTTERS 
$2.29 $2 29 710-V-764 52.29 Sure-to-please shapes. Recipe included. 
Cake Sparkles 3P 
c. Harvest 
Edible ас in .25 oz. bottle. Certified Kosher. x: 19 Cutter Set 
ў Includes turkey, 
me pumpkin and leaf, ^ 
med koe D Е а ЧТ 9 Ро. m 
e Dark Green range ellow 3 to 3.5 in. | > 
703-V-1284 703-V-1278 703-V-1308 703-V-1272 Coated metal, Leaves and Acoms неи Cutter Set P 
2308-V-1254 ut Popp and maple leaves, | = 
.Mi i die: Set/3 $3.59 3aac to 3.75 in 
6-Мїх Assortment Poe c; 5095 7308-2000 Sev S629 > 
Includes Yellow, Red, Orange po MES | Ec: 


6 Pc. Harvest Mini Cutter Set | | 
‘Dak leaf, maple leaf, apple, pumpkin, elm leaf and aL 
acorn, approx. 1.5 in 
2308-V-1217 SelB $3.19 


and Light Green Sugar, Leaves 
Mix and Chocolate Jimmies. 
7.2 oz. Certified Kosher. 
710-V-751 $5.99 
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CHRISTMAS 


ocn 


Bakeware 


lridescents! Tree Pan 
This bright, colorful shape is 
as much fun for serving party 
treats as itis for baking! 
Designed for quick, easy 
decorating. Also ideal for 
crispad rice cereal treats, 
molded gelatin, bread 
dough and more. One-mix 
pan is 14 x 10 x 2 in. 

deep. Aluminum. 
2105-V-2081 $7.49 


Mini Snowman Pan 
Bake a blizzard of 
snowmen! Опе mix makes 
12-18 snowmen, 6 cavities, j 
each 2.9 x 4.6 x 1.9 in Mem. 

deep. Aluminum. gi SEN DTP S 
2105-V-472 512.99 к a О iua 


Bite-Size its 
Gingerbread Boy Pan 
Bake plenty of fun little guys 
for everyone. One mix makes 
24-36 boys. 9 cavities, each 
2.75 x 3.4 x .75 in. deep. 
Aluminum. 
2105-V.326 $12.99 


DIMENSIONS 
DECORATIVE 
BAKEWARE 


Heavyweight cast 
aluminum conducts 
heat extremely 
evenly. Premium 
non-stick surface 
for easy release 
and cleanup. 


4-Cavity Mini 
Snowflakes 


7 cup total capacity. 
2105-V-5028 $30.98 


dcings | 

See Color Guide at ds 

Striped Icing . =H 

-Double the color, double the in| 
decorating excitement! Create fun 

2-color decorations in colors perfect — ^. 
| fo ‘the season. ope! can be used with our 








ind Nail Set or Coupler Ring Set Їр. 144) and 
гапу standard size Wilton metal tip. Colors match 
lilton Icing Colors (p. 148). 4.25 oz, Certified 


и TM 296 
| | Red/White 708-V-203 ea 
Ready-to Decorate ling ^ m 


Anyone can decorate with Wilton = - ` 
_ Ready-to en isi 





Red 710-У-0400 — 
White 710-8402 — 
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Finished cakes 5 x 2.25 їп. 





convenient cap. Sets smooth 


Bin. each; 20 oz. bottle covers 
approx. 24. Certified Kosher. 












Бате ll кк 
tocking Pan oer Н, 
Two favorite seasonal NEW!) "S d 
shapes create delightful ; " 
holiday cakes and 
treats. One mix makes 
12-18. 6 cavities, each 
approximately 4 x 1.25 in. 
deep. Aluminum. 
2105-V-4897 $14.49 


SILICONE MOLDS 


Gingerbread 
Boys and Trees 
Non-Stick Mini 
Cakes Pan 
Non-stick steel 
releases treats easily 
and delivers great 
detail. One mix makes 
16 gingerbread boys 
and trees. 6 cavities, 
each approximately 2.8 
x 4.7 x 1.3 in. deep. 
2105-V-1515 $11.99 





Discover the convenience and easy release of flexible silicone bakeware! 
Freezer, refrigerator, microwave and dishwasher safe—oven safe to 500°F. 





Petite (NEW!) 

Snowflake Mold E ATA ah 
Üne mix makes | 
40-48 snowflakes. | 4° & i Qu 
12 cavities, each 2.25 sS 

x Î in. deep. BA Se 
2105-V-4920 $9.99 Б e? 

Mini Snowflake 


SARS 
met 


Mold 

One mix makes 20-24 
snowflakes. 6 cavities, 
each 2.5 x 1.5 in. deep. 
2105-V-4831 59.99 


Petite Tree Mold 
One mix makes 40-48 
trees. 12 cavities, 
each 2 x Tin. deep. 
2105-V-489B8 59.99 


Mini Tree Mold 
Опе mix makes 
20-74 trees. 6 
cavities, each 2.5 

x in. деер. 
2105-V-3830 $9.99 





Tube Decorating Icing › 
Сап be used with our Tip and Nail e 

Set or ler Ring Set (р. 144) and i Cod 
any standard size Wilton metal tip. و‎ 
Colors match Wilton icing Colors Ip. -i 
148). 4.25 oz. Certified. Kosher. $1 .99 

Kelly Green 704-V-227- pends 
Leaf Green 704-228 _ E 
White — 704-V-200 


| Cookie Icing - 
Easy to use—just беш! and 


‘squeeze onto cookies using the 


in just 45 minutes. 10 oz. bottle - 
covers. approximately 12 cookies, 


10 oz. Green 704-V-493 $4.49 
10 oz. White - 704-V-481.- $4.49 
2002. White 704-V-492 $7.99 





10 02. Red  704-V-488 $4.49 








Colors lp. 148]. 





Mini Stocking/ NEWI 
Gingerbread Boy/Tree 
Mold 

Опе mix makes 20-24 
stockings/gingerbread boys 
and trees, Bach approximately 
2.5% 1.5 in. двер, 

2105-№-4893 59.99 


Cookie 


Holiday 
Cookie 
Shapes Pan 
Includes 12 
classic shapes 
for your 
single-serving 
holiday cookies 
and molded 
desserts. 12 
cavities, each 
approximately 
2.15 x 2:25 x .25 
In. deep. 
2105-V-B122 
$11.99 





Sparkle Gel 

Squeeze on sparkling color effects 
with nur ready-to-use gel. Great for 
dots, messages and fondant accents. 
Resealable 3.5 ог. tube. Certified 
Kosher. $2.99 

Green 704-V-111 

Red 704-V-112 

White 704-V-107 

Gold 704-V-1060 ү (NEW!) Ў 


Тире Decorating Gel 


Transparent gels are great for writing 
messages and decorating cakes and ш 
cookies. Colors match Wilton Icing Е 
35 oz. Certified Kosher. 


H 


їйї 


Fap 
LeafGreen 704-V-324 
Red 704-V-318 
White 704-V-302 


TE 
Ич 


ORDER TOLL FREE: 800-794-5856 


Party 


Baking Cups 


Microwave- safe paper. 


Standard size, 2 in. 


diameter; Mini size, 


1.25 in. diameter. 
Standard 
P75 
Mini 
Pk/100 
$2.08 


Party Bags 
Colorful Christmas 
designs for candy 
and cookie treats 
20 plastic bags, 20 
ties included. 

4 x 85 in. 

Pk./20 $2.09 


Icing 
Decorations 
Perfect for topping 
cakes, cupcakes 
and cookies 
Certified Kosher. 
$2.29 


Snowflake 
Wishes 
Shaped Bags 
with Ties 
Large bags are 
Bx Sin. 
1812-V-1310 
Pk 15 $2.09 


Candy Cups 
Perfect for holiday 
sweets! 1 in. dia. 
Pk./75 $1.58 

Red Foil 415-V-314 


Silver Foil 415-V-307 


Gold Foil 415-V-306 


pur. cing Colors 


ORDER ONLINE: WAW WILTON. CHM 2010 WILTON YEARBOOK | 213 






















CHRISTMAS 









E. Snowflake Wishes Shiver Me 


Standard Snowman Standard EE 

415-V-1245 Standard 415-V-5295 : Е 
Mini 415-V-1246 415-V-5766 Mini 415-V-5405 Shiver Me Snowman Treat Box Kit 
Patant Pending. Mini 415-V-5765 With these holiday treat boxes, the party 


begins! Fill the colorful boxes with candy, 
cookies or other small treats, then add a fun 
to/from gift sticker. Includes 3 boxes 4.5 x 45 x 
1.5 in. deep, 1 sticker sheet. 
415-V-9472 Set/3 $3.19 





— 
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Snowllake Shiver Me Snowman Santa 


Ec 
71 or 





Wishes 1912-V-9140 1912-V-1325 
1912-V-1309 Shiver Me Snowman Cookie Box Kit 
raf) E mA Pes What a welcome gift—your homemade cookies 
Pu Y ay T" | "uto presented in our merry holiday boxes! The 
buts AUT а "od мы”. windowbox design lets your beautiful cookies 
Bs i ni | iun through, while colorful stickers let friends 
: now you made them yourself! Includes 3 boxes 
Bd нра г : aped P аруы оа 5 6.75x6.25x Jin. deep, 1 sticker sheet. 


415-V-1301 Set/3 $5.29 


Red/Green Mini Cups : : па uo 
Mixed, glassine paper. Christmas Cookie Ac а). 4 
1 in. Gift Bag Set ата: 





1912-V-1247 PkJ72 $1.59 Wrap up a festive holiday 
cookie gift with colorful bags, 


ribbons and tags. Includes 


Petite Loaf Baking Cups 3 each 16 x 20 inch bags, 
For gift breads. White paper. * tags and 18 in. ribbon. 
Fits Petite Loaf Рап (p.159). p 415-¥-1302 

415-V-450 РК.) 51.59 e ° — Set/3 $419 


Christmas Cupcake 

and Cookie Stencils 

Turn plain treats into holiday visions. Just 
place 1 af the В fun designs over your iced 
traat, then sprinkle with Wilton Cake Sparkles 
of Colored Sugars (p. 214) or use FoodWriter 
Edible Ink Markers or Color Mist Food Color 
Spray (below). 8 designs. 

417-V-510 $2.19 





CHRISTMAS COLORGUIDE — «| 
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CHRISTMAS 


Candy 


Pretzel Molds ШШШ 
Easy to mold, fun ta eat. Position pretzel rod, spoon in your favorite melted Candy Melts 
and ШЕШ to set. Use with lollipop sticks, too. 





t E i Ий 
Santa/Reindeer Protoi Mold Santa Pretzel Mold Christmas Trees 
? designs, 6 cavities. 1 design, 6 cavities. Pretzel Mold 
2115-V-1572 $1.99 2115-V-1501 $1.99 1 design, В cavities. 


| 2115-V-1747 $1.99 


Candy Сапе Molds ^ Jw 
bz PA Y 





Add а new twist to 
store-bought candy canes 


by molding а fun candy 
character on them! Fill 
mold cavities with your LA 
favorite melted Candy Malts, | 
position candy сапа and x Claus Р ty Friends 
refrigerate to set. Candy Cane Mold sei инн 

7 designs, 2 cavities. Candy Cane Mold 

2115-V-1575 $1.99 2 designs, 2 cavities. 


2115-V-1573 $1.99 








Snowflake 
Large Santa 

Lollipop Mold Lollipop Mold - 

3 designs, 1 design, 

3 cavities. | 9 cavities. 

2115-М-1571 TH 2115-V-1706 

$1.99 $1.99 

Christmas Christmas (NEW!) 
Candy Kit юг Candy Kit MEGA 

Pretzels PACK 

Transform Everything you need ҮТ 
store-bought їс have а jolly бте W 

pretzels into making dozens of 

candy-coated Christmas lollipops 

treats! It's and candies, Festive 

holiday fun shaped molds and а 

for everyone great assortment of 

with lots of Candy Melts colors 

merry designs | help you create the 

and colorful | coolest treats in 

Candy Melts. — A E. town. Kit includas: 

Everything you 888 p 3 molds; Christmas 

need is here—just add In ' Characters Lollipop (3 

preizels! Includes 3 molds: Presents designs, 6 cavities), Snowflake Lollipop 
(1 design, 6 cavities), Snowman & [1 design, 9 cavities), Decorated Trees 


Snowflake [2 designs, 6 cavities], Santa Large Lollipop (3 designs, 3 cavities); 16 

[1 design, 6 cavities); 16 oz. Candy Melts ог. Candy Melts (4 oz. each Light Cocoa, 

(4 az. each Light Cocoa, White, Red and Orange, White and Green); 20 lollipop 
Green|; 4 disposable decorating bags; sticks (B in.); 4 disposable decorating bags; 


decorating brush and 20 pretzel —— decorating brush and 20 party bags/ties. 
bags/ties. 2104-V-3237 $9.99 
2104-V-3238 $9.99 


Candy Melts 
ideal for molding, dipping or coating. Artificially vanilla flavored 


unless otherwise indicated, 14 oz. bag. Certified Kosher Dairy. $2.99 ] 
Red 1911-V-499 Dark Cocoa  1911-V-358 ah E, 
White 1911-V-498 Dark Cocoa Mint 1911-V-1920 | | 
Dark Green 1911-V-405 Yellow 1311-V-463 T 


Light Cocoa 1911-V-544 сее pages 196-200 for more Wilton sarily items. 
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Sprinkles 


Jumbo Sprinkles 

Try our Jumbo Sprinkles—big bold toppers perfect for cookies, 
brownies and more. Plastic bottles for convenient pouring and 
storing. Certified Kosher, $4.09 


Trees Snowflakes Gingerbread Boys 
2.6 oz. bottle. 2.6 az. bottle. 2,15 oz. bottle. 
710-V-55B 710-V-568 7T10-V-586 
Individual XR, Dye ea ae 


Bottles 


E iM g^ E 
Shake up your holiday EN 
treats with fun colors B Е 


and designs. Plastic 
bottles for convenient 
pauring and storing. 
Certified Kosher. 





ZA 


oe Trees Mix Christmas Confetti 
2.5 nz. bottle. 2 oz. bottle, 
710-V-536 5229 nU-v-172 $2.29 


с КАО 


Snowflake Mix Christmas Nonpa reils — Cinnamon Drops 





2.5 oz. bottle. Soar. 710-V-585 82.29 3 oz. bottle. 
710-V-797 $2.29 5.25 от. 710-№-173 83:29 Т10-М-769 5229 
ene 
| | 
Chocolate Jimmies а Вей Sugar Р Dark Green Sugar 
2.5 oz, bottle. 3.25 o2. bottle. 3.25 oz. bottle. 
710-0-774 $2.23 T10-V-766 $2.25 T10-V-764 52 29 


Sparkling Sugars 
Easy-pour sugars have a coarse texture and brilliant sparkla. 
B az. bottle. Sage Kasher. те 


а Loe LER MET S 
: Ty 


Holiday Mix Red/White _ Green/White 


710-V-308 710-V-338 710-V-397 
Cake 


Sparkles | 
Edible glitter in 8 
25 oz. battle. Pe У ДА." 
Certified Kosher. Red Green White 
53.19 703-V-1284 TU3-V-1278 703-V-1280 





6-Mix Assortment 

Includes Christmas Nonpareils, Confatti, 
Twinkling Trees Mix, Grean and Red Sugar and 
Christmas Jimmies. 6.8 az. Certified Kosher. 
710-V-755 $5.99 





Christmas Cookie 

Tree Cutter Kit 

Create a beautiful Yule tree as a perfect 
holiday centerpiece... it's easy and 

fun! Just bake, stack and decorate. Kit 
includes 10 plastic star cookie cutters in 
graduated sizes, 3 disposable decorating 
bags, round decorating tip, cookie and 
icing recipes, baking and decorating 
instructions for 4 great designs. Tree 
measures approx. & x 11 in. high when 
assembled. 

2104-V-1555 $7.99 





ORDER TOLL FREE: 800-794-5856 














Gin 


erbread Kits 


PITE. am 


Gingerbread Ай 
House Kit (4 





аша 


Pre-Baked 

Gingerbread House Kit 

Includes pre-baked gingerbread pieces, 
icing mix, assorted candies, decorating 
bag and tip, cardboard base, complete 
instructions and decorating ideas. 
House measures 8 x 7 х 6.5 in. high. 
2104-V-1509 $16.49 


Gingerbread 
House Kat 





Pre-Baked 

Gingerbread House Kit 

Includes pre-baked house pieces, icing 
mix, assorted candies, decorating bag 
and tip, cardboard base, complete 
instructions and decorating ideas. House 
measures 5.25 x 5.5 x 4.75 in. high. 
2104-V-1537 $12.99 


fa; Gingerbread 


House Rit. 





Pre-Baked/ Pre-Assembled 
Gingerhread House Kit 

Includes assembled house with cardboard 
base, icing mix, candies, decorating 

bag and tip, complete instructions and 
decorating ideas. House measures 5.5 x 
5.5 x 4.5 in. high. 

2104-V-1516 $16.19 





Pre-Baked Gingerbread - 

Boy Cookie Decorating Kit 
Decorate 8 fun cookies! Great for gifts or 
special treats. Includes cookies, icing mix, 
colorful candies, decorating bag, tip and 
complete instructions, 

2104-V-1090 $12.98 


Gingerbread Accessories 


Time for some home improvement! We have the perfect add-ons for your gingerbread projects— 
gasy-mix icing to complete construction and decorate, fun candies to brighten the look and a 


convenient stand to display your design. 


Frosty White Icing Mix 
Mixes to the perfect texture 
for assembling and decorating 
gingerbread! Sets up and 
dries quickly for great results. 
Excallant far lattice, garland, 
icicle and scallop details on 
houses; great for decorating 
details on cookies. 14 az. 
2104-V-B001 $4.49 


ORDER ONLINE: WWWWILTON.COM 


Handmade Icing 
Decorations 

Delightful details add the 
charm that makes your _ 
gingerbread house a home! 
Nine fun shapes include: 
showman, girl, boy, wreath, 
Santa, reindeer, gingerbread 
boy, tree and bear. 
2104-V-6025 Pk./9 36.49 








Holiday Candies 
Assortment 
Light up your gingerbread home 
or dress up gingerbread boy 
cookies with candies in dazzling 
holiday colors! Four bright 
shapes include mini tree and. 
star candies, mini gum drops 
and green leaves; 3 oz. of each 
candy, Decorating instructions 
included on package. — 
2104-V-6002 $6.49 


CHRISTMAS 


nr 


Pre-Baked Giant 

Gingerbread House Kit 

A big, big house with more candy for more fun! Enough 

goodies for everyone to join in the excitement of building and 
decorating! Everything you need is inside—6 pre-baked house 
pieces and 2 pre-baked gingerbread kids, 3 packets of icing mix, 
3 decorating bags and 2 tips, loads of candy for decorating and 
complete instructions for assembling and decorating. House 
measures 8.25 in. high x 8 in. wide х 8.5 in. deep. 


2104-V-4689 $39.99 

Pre-Baked uM 
Gingerbread rd | 
Tree Kit Ginger 
Treelüte 7. x 
x ۴ J = 1 4 
ETS 


Just stack pre-baked star 
cookies, decorate with icing 
and candy and add the star 
icing decoration tree top! 
Includes cookies, white 

and green icing mix, icing 
decorations, candies, 2 
decorating tips, 2 decorating 
bags and complete 
instructions. Tree measures 
5.5 x 8.25 in. high. 
2104-V-2621 512.99 








-- mar ШЕ т ue 


ram 


" re 
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Gingerbread Hause Stand Kit 
Display your house with pride 

and create the ideal holiday 
centerpiece—complete with fun 
accants to give your design even 
more seasonal spirit! Kit includes 
easy-to-assemble centerpiece stand, 
` stairs, personalized sign and tree. 
Complete instruction sheet included. 
Assembled stand is 3 x 8.25 x B in. Fits 
house with baseboard no larger than 
6.5 in. x 8.5 in. 

1509-V-6004 55.99 
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CHRISTMAS 


Cookie Cutters 


Christmas Push 'N Print i 
Cutter Set md 
serve cookies that make a great 
impression—use Push 'N Print Cutters to 
emboss a fun design before baking! It's 
so easy! Load one of the 3 imprint disks 
in the cutter, cut the cookie, then press 
the plunger with disk still in place to 
imprint the design. Bake, cool and serve 
a treat that's perfect for celebrations and 
cookie gift baskets. Great for embossed 
fondant decorations too! Disks ara 2.9 in. 
diameter, Recipe included. 

2308-V-4003 Set/4 57.99 


COMFORT-GRIP CUTTERS 


These aasy-grip cutters with extra-deap sides 
are perfect for cutting so many favorite foods 
into spectacular shapes. The cushion grip gives 
you comfortable control even when cutting thick 
desserts. Recipe included. 

Stainless steel sides, 
45x45x1.5in 
deep. 

$3.19 
Gingerbread 
House 
2310-V-662 
Candy Cane 
2310-10-644 
Santa Hat 

23 10-V-640 
Christmas Tree 
2310-V-604 
Gingerbread 
Boy 
2310-V-602 
Mitten 
2310-V-538 
Snowman 
2310-V-634 


Star 
2310-V-631 












4-PC. GRIPPY CUTTER PEE 


Safe, easy cutting, with a 
comfortable grip and двер 
plastic sides. Four shapes 
include stocking, trae, 
star and gingerbread boy, 
each approx. 3.5 in. 
2311-V-250 

SeU4 $4.49 





Holiday Red Cookie Scoop 
Festive color and convenient design 
make holiday baking more fun! 
Scoops and releases approx. 
1 tablespoon of dough with 
ease. Dishwasher sate 
plastic. 

417-V-320 $2.79 


Plastic 
Cutters 
Great 

shapes for 
end-of-year 
celebrations! 
3x4 in. high 
$0.69 





5-Pt. Star 
2303-V-135 


Christmas Tree 
2303-V-132 
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9 Pc. Holiday Cutter Set 

Candy cane, gingerbread girl, stocking, angel, 
Star, bell, snowman, tree and gingerbread boy, 
each approx, 3 to 3.75 in. Colored aluminum, 
2308-V-2500 Set/9 $10.49 


A шш. у 
ШИ | РА bt | "WE : 
اس ر‎ у w 25 in, иа и wa 
Set/4 $4.79 “ЕТП ШЕ 


4Pc. Jolly Shapes Cutter Set 
Stocking, star, tree and candy cane, each 
approx. 3 in. Coated metal. 

2308-V-1201 Set/4 $4.79 


METAL CUTTERS juo 
Put variety in your cookie-making with fun Christmas multi- -shape f 2 
sets. There are styles to pleas? everyone. Recipe included. : ) 
и ae US as m 4 >. j 
“il кее ү" "it Wa ss | | 
j i ilie es T affici - P 
Hi kim: gt Т mi. 
pg" VM. nd 1 i d qme att 
| A А "rn ^ i J = 
fi Jl a © nie |» m 
А Ta ae ry fti f Ri j aot 
3 i в). БАТЫ Ы: | m an 
ҮТИ Т" : э. - mmm 
^ TIR | 
mm gs Rm 
p | $ f Ё ч "EH mdi 
А 4 ш "W ris 
18 Pc. Holiday Cutter Set | | ш 
snowflake, holly leaf, gingerbread girl, 3 Pc. Holiday ЧЕЙ apnd] 
star, slaigh, tree, stocking, snowman, Cutter Set 
reindeer, ornament, candy cane, Santa Set of 3 includes present, 
hat, angel, bell, gift, wreath, gingerbread star and ornament, each 
boy and mitten. Each approx. 3 in, approx. 25 to 3.25 in. Coated metal. 
2308-V-1132 5618 $10.49 2308-V-1118 Set/3 53.69 
3 Pc. ‘ape ЕТЕ 
Christmas =f ae * uar Т ey 
Cutter Set Mint 4. Sit Да 
x t T Ue Mir 
Set of 3 includes AP i ЫН ud gi 
snowflake, gingerbread unen atta: ot Ш т 
роу and tree, each ^ UMS TT ad ESA) йы ЕД 
approx. 3 to 3.75 in. 4, s uie TM ES mw 
Coated metal. Ec ИИ ызы и EMA 
2308-V-1266 i k 20. Mam 3 " 
tant bs Pc, Holiday Mini TT 
utter Set i: АТ 


Star, angel, gingerbread 

girl, stocking, candy cane, teddy 
bear, bell, holly leaf, tree, gingerbread boy, 
ornament, and sleigh. Each approx. 1.5 in. 
2308-V-1250 Set/12 $5.29 


6 Pc. Holiday A ба {= 
ш : wer a 
utter Set Р jp 
Bell, gingerbread SM А н 


holly leaf, tree, candy ` apu "N^. 
cane and angel, each. 


BETE 1.5 in. 


2308-V-1214 
Saus $319 жоо uy 
B^ Qa P all asia 
OR ee 
аре EI, iuf 
Nesting ^ | PME 
Cutter Sets Tu ані т, 


Bake your 

favorite holiday shapes in 

four fun sizes! Quality metal 

cuts neatly and is easy to аш — | 
handle. Sizes from 5 to "nu 


Snowflakes qur = 

mv 7 m" m 

Gingerbread Boys ^ a С, | 
ORDER TOLL FREE: 800-794-5866 
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Cookie Presses 


Making traditional sprit? cookies has never been sa easy! Cookie Pro Ultra Il 
is designed to be tha easiest to fill, most comfortable press you've ever 
used. And, with 12 terrific shapes, plus 4 fun mini cookie designs, your 
holiday cookie baskets will be more festive than ever! Includes complete 
instructions and delicious recipes. 

2104-V-4018 Set/17 $24.99 


Plus 4 BONUS Disks 
For Mini Cookies! 


COMFORT GRIF 


Cookie Press 


Experience a classic press that is truly comfortable. 

Its ergonomic handle feels great in your hand and 

the easy-squeeze action releases perfectly shaped 
dough. Clear barrel takes the guesswork out of refilling. 
Fluted bottom raises press off the cookie sheet for 
better-defined shapes. Includes 12 cookie disks in 

a variety of shapes and our classic spritz recipe. 
2104-V-4011 Set13 $12.99 


COOKIE MASTER 


/, A 
/. 
Е ти LA^ ie A 


Cordless Cookie Press 


Dur cordless cookie press is so powerful and easy 
to operate, you'll use it all year to create cookies, 
“appetizers, desserts and more. Exclusive patented 
reverse action means there's no need to take press 
apart for refilling. Ergonomic design is shaped to fit 










in your hand for excellent comfort. 12 Disk Designs 
Includes 12 aluminum disks in classic and seasonal 
shapes, 4 accent tips for decorating and filling and 
? bonus recipe booklets—sweet and savory. Uses 
4 AA batteries, not included. Patent Nos. 0484,755, 
5,701,828. 
2104-V-4008 Set/19 $39.99 
12 Disk Designs 
V = 5 4 у 
| = Т7 
— UR Kee 
Bakeware Non-Stick Parchment Paper Parchment Paper 
ЕНЕНЕ ннн Use Wilton silicone-treated non-stick : Bake Easy! 
Recipe Right parchment to line baking pans and cookie sheets—a non-fat l Non-Stick 
Non-Stick alternative that saves cleanup time. Double roll is 41 square feet, 15 in. wide. Spray 
Built with all the right qualities н Certified Kosher, This convenient 
for better baking results. Pan ,,1'7.fV680 $5.29 non-stick spray 


dimensions are embossed on 
handles for easy reference, 
Heavy-gauge construction 
means pans spread heat 
evenly and wont warp. 


helps your baked. 

goods release Pe] 
perfectly. Just d 
a light, even 
coating does the job. Use 


co 
m 
> 
co 
о 
= 
I 
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Non-stick coating Bake Easy! for all mixes 

provides exceptionally and recipes —cookies, 

quick release muffins, cupcakes, 

and easy cleanup. brownies, breads and 

5-year warranty. a اا‎ быгы more. Versatile for all 

ИЕН 15 x 10 in. Cookie Sheet 12 Cup Muffin Pan 24 Cup Mini Muffin Pan dis КЫЕН 
2105-V-967 $5.49 2105-V-954 $5.99 2105-V-914 $10.99 102-V-8018 $4.29 
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VALENTINE 





VALENTINE 





Bakeware eee Non-Stick Mini 
| Heart Molds Heart Pan 

DIMENSIONS Discover the Perfect size for party petits 
DECORATIVE BAKEWARE UM fours, molded salads and 
With Dimensions Non-Stick Cast Aluminum апуан more. Non-stick steel 

{ ы u flexible silicang relea sps treats easily One 
Bakeware everyone can create Valentine bakeware! Freezer, Ruffled Mini Heart Mold imi makaa 20-04 hear o: 
desserts with elegant shapes and spectacular refrigerator, 2105-V-4861 $9.99 нра euch GOR dae 
detail, Heavyweight cast aluminum conducts heat microwave and = {5r dean 
evenly. Premium non-stick surfa ce Е Ене ар еек x 





for easy release and 
cleanup. 

Mini Heart 

Each heart is 4 x 

2 in. deep. Six 1 cup 















oven safe to 500°F 
One mix makes 
40-48 petite hearts; 
20-24 mini hearts. 
Petite hearts each 


Mini Heart Pan 
Great size for petits 
fours, individual 

brownies and more. 





cavities. 1.5% 1.5 XT in. Mini Heart Mold pie 

Pat. No. D487,211. deep. Mini hearts 2105-V-4012 $9.99 ЕГ [et 

2105-V-5012 530.99 each 26x25 x 1.5 = ie ie canes И 
: j | х am. deg 

Queen Of Hearts EE Aluminum. 4 

9 x 3.25 in. deep. m 2105-V-11044 $12.99 

10 cup total capacity. foe 

Pat. No. 04784686. i 

2105-V-5001 $30.99 et yee Petite Heart Pan 

$9.99 Bite-size muffins, 





brownies and cookies 
will win hearts. One 
mix makes 10-15 dozen 
hearts. 12 cavities, 
each 1.75 x 1.6 x .5 in. 
deep. Aluminum. 
2105-V-2432 $11.99 


3 in. Non-Stick 
Heart Pan 

Your classic heart 
cake will release 
perfectly. Cleanup 
is easy too. 9 

x 2.25 in. deep. 
Non-stick steel, 
2105-V-410 $13.99 





Heart Springform Pans 
Create elegant Valentine 
cheesecakes with these 
Basy-releasing non-stick 
Haan Fans F a : pans. Springlack sides, 

OF graceru removable bottom for easy 


expressions of love serving, Non-stick steel, 
on Valentine's 











SweetHeart Pan 
Its gently curving 
shape gives the classic 
heart а more romantic 
flair. One-mix pan is 






10.25 x 2 in. deep. Day or anytime, ax 2.75 M. 
Aluminum. in just the size Standard 
2105-V-1197 $12.99 you need. 2 in, 2105-V-419 

deep. Aluminum. Р $21.49 

Bin. 2105-V-600 $7.49 4 x 1.75 in. 

Sin. 2105-V-5176 $8.99 : Mini 

12in. 2105-V-607 $12.99 2105-V-457 $9.99 


Icings VALENTINE COLOR GUIDE Tube Decorating Icing 


AA PAY AY Tubes can be used with our Tip and 


Pink Violet White Nail Set or Coupler Ring Set [p. 144) 





шаш! and any standard size Wilton metal: Rire 
ecorate Icing dte e HN lid tip. Colors match Wilton Icing Colors та 
Includes 4 TUA Cookie Icing Sparkle Gel р. 148), 4.25 oz. Certified Kosher. uns 

decorating Just heat and | ‘Squeeze on $1.99 

tips! Anyone . i squeeze onto cookies sparkling color Red ^ 704-V-218 mS 
can decorate using the conveniant. | ‘effects with our Pink 704-V-230 

with Wilton | cap. Sets smooth ready-to-use ^ Violet | 704-V-242 um 
Ready-to-Decorate in just 45 minutes. gal, Great for White. 704-V-200 

icing. Add an | | 10 oz. bottle covers ` 0015, messages, | TE 

exciting finishing approximataly 12 water effects: Tube Decorating Gel 

touch to treats. | cookies. 3 m. each, and fondant | Transparent gels: is great for writing 

without mixing 20 oz. bottle covers БЫШ ИШ messages and decorating cakes and ^ (5 

or mess. 6.4 oz. Ет 24. Certified ко чт Colors match Witton Icing - 

Cartified Kosher. v UBER] e ars. ETE АВРЕН, I Ee 
$128 М 10 oz. White | Certified Kosher $209 ||| ШШ in: MRI, IR Ge Cariad koshan || = 

Red  710-V-4400 i 704-V-481 $4.49 Red 704-V-112 Red 704-V-318 p 

Pink. T10-V-4406 20 oz. White 704-V-492. $1.99 Pink 704-V-356 Pink T -330 or 

White 710-V-4402 10 oz. Pink  704-V-486 $4.49 (NEW!) White | 704-V-302 
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VALENTINE 


Sprinkles 


Party EM „Фу, 





























a т a’ a = а 
Baking Cups ae di pt v Individual Bottles 
Microwave-safe paper. n» Tå Ф т Shake ир your Valentine treats with 
Standard size, 2 in. vm эг fun colors and designs. Plastic bottles 
diameter, Mini size, арте" for convenient pouring and storing. 
1.25 in. diameter. ' гү: А Certified Kosher. 
| Sweetheart Bandana Hearts Heart Silicone Baking Cups 

diede ا‎ Standard 415-V-1223 Standard 415-V-517 No muffin pan needed! Bake std serve 

n Рк Mini 415-V-1224 Mini 415-V-414 in these reusable oven-safe cups. 6 red, 

=e А 6 pink. 
Pay рар : «NEW ч "ies осие, Standard 415-V-9409 Pk,/12 $9.99 | 
gloru! solid ге ini 415-V- | 

and Valentine | 21; TIE 4 HN PS ae Чыны Ысы Hearts Mix Jumbo Hearts 
designs for candy м pt a Candy Cups 2.9 oz. bottle. 3.25 uz. bottle. 

: а? N. m д 
and сосків treats. арчанд Wax-laminated paper on 10-0-994 $2.29 IE УЫН 
20 plastic bags, batat red foil. 1 in. diameter 
20 ties included. ТУХ 415-V-314 РК./75 $1.59 
à x 9.5 in. "4 499244 
Pk./20 $2.09 Sd red Hearts Фф 

seas 497944 Remembered m Valentine Chocolate Hearts 
Red Party Bags аъ &? дь Icing Decorations Nonpareils Mix 
(not debis 1 на Als y^ Perfect for topping 3 oz. bottle. Naturally and 
1912-V-2357 > 4 aora? > 2 N cakes, cupcakes v. ҮП 710-V-625 $229 artificially flavored. 
ү it and cookies. W 5.25 от. bottle. 2.5 oz. bottle. 
Sweetheart Bandana Hearts Certified Kosher. 710-№-558 $3.29 710-V-522 $2.29 
1312-V-1084 1912-V-1269 710-V-824 Pk./18 $2.29 3.75 oz. bottle. 
710-V-6315 $3.29 
| Sugars 
| in 22 oz. bottle. Certified Kosher. 8229 
| м NIE y 
Viii 1T | um |) 
ИЕ. | ү! 
Вей Lavender 
710-V-766 тюлле 710-V-758 
Cake Sparkles 
Edible glitter, 25 oz. bottle. 
Double Heart Certified Kosher. $3.19 
ind Large Lollipop SOR Eo 
| ' | Mold 
Rose Heart Love Pretzel Mold Heart Pretzel Mold Kissy Lips Candy Mold 2 designs, ae ОСЕ) pee 
Pretzel Mold 2 designs, 6 cavities. 1 design, 6 cavities. 1 design, В cavities. d Pavitien, Red Pink Purple 
ldesign,B cavities. — 2115-V-1451 $1.99 2115-V-3025 $1.99 2115-V-1450 $1.33 2115-V-4440 $1.99 A кетр - M. 
7115-V-1494 $1.99 703-V-1284  703-V-1260  703-V-1256 
A | NEW 6-Mix 
Heart Candy Necklace Kit | Assortment 


Includes 2 Heart 
Mixes, Sweetheart 
Nonpareils, Pink, 
Red and Lavender 
Sugars. 7.2 02. 
Certified Kosher, 


It's the perfect party activity—kit makes 8 
tasty necklaces! Give each kid their own 
candy necklace pack and watch them have 
| а ball stringing their own treats to wear and 
| J share. They'll love the cool colors and great 
| flavors—and stringing the candy beads and 
Hearts charm is a breeze. Includes 8 necklace packs; 






Candy Mold | each pack contains over 50 candy beads "o m 
Roses and Buds 1 design, (artificial strawberry, blue raspberry and fruit 
Lallipop Mold 15 cavities. punch flavors), 1 heart shaped charm (artificial 
3 designs, 9 cavities, 2115-№-1712. strawberry flavor) and 17.5 in elastic string. 
2115-V-1708 51.99 $1.99 2104-V-1058 $2.99 Color Mist Food 
| | Color Spray 
Candy Melts Valentine Candy Gives decorators 
Ideal for molding, Making MEGA PACK the versatility and 
dipping or coating. Lots of fun shapes and colorful Candy dazzling effects of 
Artificially vanilla Melts! Kit includes: Bearing Love Large an airbrush in a 
flavored unless Lollipop Mold (3 designs, 3 cavities), convenient сап! Use 
otherwise Valentine Lollipop Mold (3 designs, 6 it to add sensational co 
indicated. 14 oz. | cavities}, Hugs & Kisses Candy Mold color to cakes, iced rm 
bag. Cartified Kosher (3 designs, 10 cavities; 18 oz. Candy cookies and cupcakes. 22 
Dairy. $2.98 Malts brand confectionery coating (4 az. Na mess, taste-free © 
Red 1911-V-499 each light cocoa, whita, red and pink]; formula. 1.5 02. = 
Pink 1911-V-447 20 lollipop sticks (6 in.); 4 disposable Certified Kosher. $3.29 > 
White 1911-V-498 decorating bags; decorating brush and 20 Red  710-V-5500 tx 
Light Cocoa | 1911-V-544 party bags/ties. Certified Kosher Dairy. Pink 710-V-5505 
Dark Cocoa | 1911-V-358 7104-V-1651 $3.99 Violet 710-V-5504 


See Color Guide p. 218. 





See pages 196-200 for more Wilton candy items. 
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VALENTINE / EASTER 


anin Valentine Push 'N Print 
Cookie ган 
Heart Giant Emboss a fun design in 


Cookie Pan 
Create a giant-sized 
pan cookie or brownie 
in а heart shape. Ideal 
for refrigerated dough and 
brownie mix. Recipe included. 
Рап is 11.5 x 10.5 x 5 in. deep. 






in place to imprint 
the design. Disks 


Aluminum. are 2.9 in. 
2105-V-B203 57.49 wida. Recipe 

included, 
Heart Cookie 2308-V-4000 
Treat Pan 


Just press cookie dough 

inta pan, insert a cookie 

stick, then bake, cool and 
decorate. Also great for 
adding fun shapes to other 
goodies like rice cereal 

treats and candy pops. Each i 
treat is 3.5 in. x .25 in. deep. 1 M ч 






cookies before baking! 
Load one of the 3 imprint 
disks in the cutter, cut the 
cookie, then press the 
plunger with disk still 



















Comfort-Grip Cutters 


steel sides. The cushion grip 
gives you comfortable control 
even when cutting into thick 
dasserts. Recipe included. 
4.5 x 4.5 x 1.5 in. deep. 

$3.19 






Heart 
2310-V-616 


2310-V-646 Р 
Double Heart 
2310-V-647 





Cushion-grip cutters with extra-deap stainless 


Aluminum. METAL CUTTERS Heart Cutters 
2105-V-8104 $9.99 Put variety in your cookie-making with fun  — Cuts neatly and is easy to 
Cookie Treat Sticks Valentine multi-shape sets. Recipe included, handle. 3 іп. wide. 
5 Tienen Red Metal 
B in. 1912-1-9319 РК./20 51.99 2308-V-1322 $0.78 
Bin. 1912-V-9318 PkJ20 52.99 i 
9 Pc. Valentine engl ا ا‎ 
6 Pc. Nesting Hearts Cutter — | 
Cutter Set Collection 
Great for cookies, imprinting Hin ИШЕ 7 Pc. 
patterns in icing, cutting bread Cy y ema Hearts 
shapes and тоге, Plastic in sizes = MES SE Cutter Set 
from 2.25 to 42in. C ) vius MN V, 7 different heart m 
ih from stylized | j A eni 
aluminum. дй 13985. 
2308-V-2502 : to traditional. = AA pm 
$e ч д r i, 
Seta $10.19 | i Sizes range i ba 
et | from 1.5 te 3 in. CN А 
DS б 2308-1237 йш S us 
^ v | Seti? $5.29 WU s 
hi | 9 Q 4 Pe. From 
| Тһе Неап MEL | uela 
> H Nesting f /^'; 6 Pe. Valentine C ni M їй 
талча „ы and Cookie Cutter Set | yî Mini Cutter Set A "jii 
i Includas.2 crinkled rele у j Double heart, crinkle 
ncils m, г. 
Just place one of the 8 fun designs over your shapes, Largest cutter “>... heart, heart with arrow, 
bakad or iced treat, then sprinkle with Wilton is approx. 5 in. Metal and heart, and X each 
Cake Sparkles or Colored Sugars or spray with coated metal. т approx. 1.5 in. И 


Color Mist Food Color Spray (p. 219). 
417-V-494 52.19 


ТИН ТҮТҮНҮ LA a LL LÎ bû e c E d d d a dl Li Lû eA E Lik LH 


EASTER 


Easter Icings 
see Color Guide p. 221. 


Ready-to-Decorate 
Icing 


Cookie Icing 
Just heat and 
squeeze onto 
cookies using the 


Includes 4 decorating convenient cap, TE 
tips! Anyone can Sots smooth in уй Concha р 
decorate with Wilton just 45 minutes. 


10 oz. bottle covers © 
approximately | i 

12 cookies, 3 in. ux 
each; 20 oz. bottle 
covers approx, 24. 


Ready-to-Decorate Icing. | 
Add an exciting finishing 
touch to treats without 
mixing or mess. 6.4 az, 
Certified Kosher. $4.29 





Pink  710-V-4406 Certified Kosher, 

White 710-V-4402 10 oz. White — 704-V-481 $4.49 
Violet 710-V-4408 200z White — 704-V-492 $7.99 
Yellow 710-V-4409 10 oz. Pink Tü4-V-48G $4.49 
Breen 710-V-4401 10 oz. Yellow — 704-V-487 $4.49 
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2308-V-1203 Set/4 $4.79 





ipei e 1 
r 


2308-V-1255 Set/G $3.19 


Tube Decorating Icing 
Sparkle Gel Tubes сап be used with our Tip and 
Squeeze on Nail Set or Coupler Ring Set (p. 144] 
sparkling color and any standard size Wilton metal tip. 
effects with our Colors match Wilton Icing Colors (р. 
ready-to-use gel. | 148). 4,25 nz. Certified Kosher. $1.99 
Graat for dots, Pink 704-V-230 — Yellow 704-V-236 
messages, water Violet 704-V-242 White  704-V-200 
effects and Leaf Green 704-V-224 
fondant accents. ИН 
Resealable Tube Decorating Gel 
3.5 oz. tubes, Great for writing messages and 
Certifiad Kosher, decorating cakes and cookies. Colors 
$2.55 match Wilton Icing Colors (p. 148). 75 
Pink  704-V-356 02. Certified Kosher, $1.49 
Green 704-V-111 Pink 704-V-330 Green 704-V-324 
Yellow 704-V-108 Violet 704-V-342 White 704-V-302 
White 704-V-107 Yellow 704-V-336 


«МЕМ 


ТҮПТҮ ИТТИН ЛИТ ТИТ D a Hd a d e a d 


їйї, 
ЕНЕ 


сш 


ma later 
mm 


EH 


g 


"S 
= 


ie 
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Bakeware ^ 





Step-By-Step 
Bunny Pan 

Get springtime | 
celebrations \ 
hopping—just bake, ice 
and decorate! He's also 
perfect for molding gelatin, 


ice cream, salads and mora. . 
Üne-mix pan is 9.75 x 14 x 2 in. е = 
deep. Aluminum, а. 


2105-V-2074 $7.49 


3-D Bunny Pan 
Instructions for 5 
different decorating ideas 
included. Two-piece pan 
bakes bunny approx. 
7.25 x 4.75 x 7 in. high. 
Pan takes 4% cups of 
pound cake batter. No 
heating core needed. 
Aluminum. 

2105-V-2042 

Set/2 $14.49 







Stand-Up Lamb Pan 
This 3-D lamb will charm 
everyone at your 
Easter tabla. 
Two-piece pan 
makes lamb 

10x 4.5 x 7 in. 
high; takes 6 cups of 
pound cake batter. 
Instructions included. 
Aluminum; 
2105-V-2010 
501/2 $14.49 


3-D Egg Pan 

Hatch a great Easter 
centerpiece! Two-piece j 
pan takes just опе cake iy 
mix. Includes 2 ring bases ` 
for level baking of each 
half. Each half is 9 x 6 

x 2.75 in. "uw 
Aluminum. ( АЁ 
2105-V-4793 ш он. 
Set/4 $14.49 м 


EASTER COLOR GUIDE 


Pink Violet Yellow Breen’ White 
Leaf Green 


Color Mist Food Color Spray 
Gives decorators the versatility 

and dazzling effects of an airbrush 
in а convenient can! Use it to add 
sensational color to cakes, iced 


cookies and cupcakes. No mess, p 
taste-free formula. 1.5 oz. Certified {у 
Kosher, $3.29 LA 
Pink — 710-V-5505 mi 
Violet 710-V-5504 ks a 
Yellow 710-V-5502 p 
Green 710-V-5503 nin 


ORDER ONLINE: WWWWILTON.COM 








6-Cavity Non-Stick 
Mini Cake Pans 
Mini cakes are fun to 
serve at Easter brunch 
or wrap them up and add 
to baskets. Easy-relgasa, 
gasy-clean non-stick 
steel bakes cakes 

with great detail, Also 
excellent for brownies, 
ісе cream molds, muffins 
and more. 





Flower 

Each cavity 4 x 4 

x 1.5 in. deep. One mix 
makes about 14 cakes. 
2105-V-5490 $11.99 


Decorated Egg 

Each cavity 4.2 x 2.8 x 
1.5 in. deep. One mix 
makes about 14 cakes. 
2105-V-1550 $11.99 










Bunny 

Each cavity 4 x 2. x 
1.2 in. deep. One mix 
makes about 18 cakes. 
2105-V-1551 511.99 


Truly inspiring 
for holidays, 
Christenings 
and other 
religious 
occasions. Bevel design 
is excellant with rolled fondant. 
Üne-mix рап is 14.5 х 11.[2x 2 
in. deep. Instructions included, 
Aluminum. 

2105-V-2509 59.99 


Cookie 


Easter Push 'N Print Cutter Set 

Emboss a fun design before baking! It's so easy! 
Load one of the 3 imprint disks in the cutter, cut 
the cookie, then press the plunger with disk still 
in place to imprint the design. Disks are 2.9 in. 


wide. Recipa included. 
2308-V-4001 Set/4 $7.99 











EASTER 
Silicone Molds 
Discover the convenience and easy release of 
flexible silicone bakeware! Freezer, refrigerator, 
microwave and dishwasher 
safe; oven safe to 500°Е. 


Mini Bunny/Basket 

Six cavities, each approx. 
3 x 1.5 in. deep. One mix 
makes 20-24. 

2105-V-1052 om 
a ЕЙ 


Mini 

Decorated Egg 
Sit cavities, 
each 3.5 x 1.5 in. 
deep. One mix 
makes 20-24 


59.99 UM. M ПІ 

ШЙ Ш> 
Petite ШТ 
Easter Egg 
Twelve cavities, 
each 1.75 x 1.5 
in. deep. Опа 
mix makes 
40-48 eggs. 
2105-V-4864 
83.98 


Cookie Pans 





Easter 
Cookie 
Shapes 
Non-Stick 
Pan 

Includes 12 
classic shapes 
for your holiday 
cookies and 
single-serving 
molded desserts. 
12 cavitias, aach 
approximately 
2.15 x 2.25 x 25 
in. deap. 
2105-V-8129 
$11.99 





Bunny lum 
Cookie Treat Pan fi. uc 
Just press cookie dough into pan, A W 
insert a cookie stick, then bake, cool i | 

and decorate. Each treat is 3.5 x 2.75 x vus! 


.25 in. deep. Aluminum. 
2105-V-8106 59.93 | 


Cookie Treat Sticks | 
ê in. 1912-V-9319 Pk/20 $1.99 | 
Bin. 1912-V-9318 PkJ20 $2.99 | 
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2105-V-4847 ШУ UT am y 
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EASTER 
Party 
Baking Cups 
Microwave-safe 


paper. Standard 
size, 2 in. diameter; 


Sprinkles 


Individual Bottles 


Shake up your Easter treats! Plastic bottles for 
convenient pouring and storing. Certified Kosher. 











Mini size, 1.25 in. Spring Party zy None Bunny Mix 
diamater. Standard 415-V-4761 ME 415-V-163 2.5 oz. bottle. 
Standard Mini 415-V-4762 Mini 415-V-164 710-V-1014 $2.29 
Pk/75 $2.08 агне: s 
Mini 13r deba dre ae, нб =r: d 
Pk./100 $2.08 n^ * ; 

ү? 
Party Bags eR To i 
Colorful Easter $. g Spring Confetti Colorful Egg Mix 
designs for candy wo oe 2 oz. bottle. 2.5 c2. bottle. 
and cookie treats. Bis Fuzz 710-V-1278 $2.29 T10-V-7486 $2.29 
20 plastic bags, 1 = b B y Fun Pi 3 oz. bottle. 3.75 oz. bottle. 
20 ties included. ie. 7 unny Fun t 1x 710-V-970 $3.29 710-V-716 $3.29 
4x 9.5 in. "edd I a Add а fun touch to 
Pk./20 $2.09 14 cakes, cupcakes, ice cream .M; 

“Б s е more, Approx. 3.5 in. high. р кли в | 

astic. Mix, Colorful Egg Mix, Spring | 
; : 2113-V-1493. Pk/I2 32.09 Confetti, Lavender, Pink 
Spring Party Fuzzy um and Yellow Sugars. 6.8 oz. 
1912-V-1204 1312-V-9168 Certified Kosher. 
710-V-1017 $5.99 


Candy 
«NEW! ! 













Hoppy Hatching 
Easter Chick 
Pretzel Mold Pretzel Mold 
? designs, 2 designs, Ba 
B cavities. 6 cavities, io pou 
2115-W-1419 2115-V-1495 1 ded apr pneu 
51.99 $1.99 gn: ^ 
2115-V-1416 $1.99 
Fuzzy Bunny 
Í Lollipop Mold 
4 designs, 
4 cavities. 


2115-V-1496 51.99 


LIAH 
|} Hy 
oe t 
= | 





v 
9 





Easter Candy Making 
MEGA PACK 
Hoppy Easter Its easy and fun, with lots of favorite 
Lollipop Mold Easter shapes! Kitincludes: Spring Flowers 
8 dasigns, Large Lollipop Mold (3 designs, 3 cavities), 
9 cavities. Easter Treats Lollipop Mold (6 designs, 
2115-V-1718 $1.99 12 cavities), Just Hatched Candy Mold (1 


design, 8 cavities); 18 oz. Candy Melts (4 az. 
each light cocoa, white, pink and yellow); 
20 lollipop sticks [B іп.); 4 disposable 
decorating bags; decorating brush and 20 
party bags/ties. Certified Kosher Dairy. 
2104-V-1652 $9.99 





Candy Melts 
Ideal for molding, dipping or coating. Artificially vanilla flavored 


unless otherwise indicated. 14 oz. bag. Certified Kosher Dairy, $2.99 


Decorated Eggs 
Lollipop Mold Pink ——1811-V-447 White 1911-11-498 
4 desidris Lavender 1811-V-403 Dark Cocoa Mint 1811-V-1920 
iden Yellow = 1911-V-453 Light Cocoa 1811-V-544 
З cavities, Blue 1911-V-448 Dark Cocoa 1811-V-358 
2115-V-1497 $1.98 


See pages 196-200 for more Wilton candy items. 
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Decorated Eng i 8 Treat Stand 

Its the colorful centerpiece that will get your 
Easter celebration hopping! The ideal way to 
display eggs after coloring, with a frisky fuzzy 
bunny topper that sets the tone for springtime 
fun. Sturdy, easy-to-assemble stand with locking 
tabs that keep plates in place. Holds 16 eggs, 
mini cupcakes, cereal treats or other small 
goodies. Stand measures 10 x 10.25 in. high, 
Instructions included. 

307-V-130 $4.99 





Easter Cupcake & 
Cookie Stencils 
Just place one of the 8 fun dasigns over your 
baked or iced treat, then sprinkle with Wilton 
Cake Sparkles or Colored Sugars or spray 
with Color Mist Food Color Spray (p. 221). 
417-V-496 Set/8 52.19 


ORDER TOLL FREE: 800-794-5866 


EASTER 


Cookie 
METAL CUTTERS | | HY Colorful Cutter Sets 
Put variety in your cookie-making with fun Easter multi-shape sets. There are Our metal cutters look great with their bright colors and fun 
styles to please everyone, Recipe included. shapes, Perfect for hanging until your next cookie-baking bash. 





I m р 
m ce e iy X mem: 
Cutter ҮЙ i 3 Pe. Easter Cutter Set Hi 
Collection ^i! A) PS] м "| [К Set of 3 includes bunny, tulip and E 
Cross, butterfly, LÀ , butterfly, each approx. 3 to 3.5 с 


chick, bunny, jelly in. Coated metal. 








bean, sun, egg. S o i || A - 2308-V-1216 Set/3 $3.69 
carrot, basket, A \ I I ur (а) | ЇЇ 
leaping bunny, 1 ا‎ ni Ы АОН 
bunny face, daisy, = > „7 UAN: E a Ын ПТ! Foster 
| а lir | aj Ал | 1 b 1E T" E. 
rebus a ү Dem (OT таннан n uM 
Tun: rabbit and Sd tL li T pastels of the season. | | | IPIS 
flower cutters are lh HAN e i > Ai Ü hne if ШМ ЇЇ WR ) ЖИШШ, 

ичн! ИИИ unny. Coated metal. ИКИ, AGIS" lta 
viii NM | Д | Тү. Each apron 35 in \\ шты 
$е118 $10.49 | "n 2308-V-1207 Set/4 $4.79 

ie a › 

12 Pc. Easter Moi И АШУГ, 9 Pe. Easter _ 
Mini Cutter ua P А э | Cutter Collection 
Collection AAO A Lamb, tulip, 
Bunny face, egg, ^ А fe wie i пеи bunny, "f 
ни SN imei bury d um Г 
chick, butterfly, 6 Pc. Easter face, and | її 
sprinkling can, эс VN A Mini Cutter Set carrot cutters 
umbrella and AA t aw AW iG Butterfly, daisy, tulip, are approx. 
bunny cutters are 7 y; x Mti ^ KW. bunny face, chick and 3 in. Colored 





“approx, 1.5 in. '" * bunny, each approx. aluminum. 


2308-V-1254 iul - tsim 
Set/12 $5,29 2308-V-1209 Se 53,19 Set/9 $10.49 
COMFORT-GRIP CUTTERS 


Cushion-grip cutters with extra-deep stainless steal sides. Recipe included. 
Approx. 4.5 x 1.5 іп. deep. $3.19 





Bunny Chick Egg Bunny Face 
2310-V-659 2310-V-625 2310-V-649 7310-V-626 

Pre-Baked and Pre-Assembled Bunny Hutch 

Cookie House Kit 

Everything is included: a pre-baked, pre-built hutch, 4 PC. GRIPPY ! 

yellow and pink decorating icing mixes, candies, icing CUTTER SET qm ‚ | 

decorations, 2 cookie bunny ears, 2 decorating bags and ШЕСЕ ‘| cw: i, ү 

tips, cardboard base and complete instructions. Hutch ане аи Ее У шә Е 

5.25 х 5.25 x 6 in. high. апе ШУ; врргех а.а ir moe MN j 

2104-V-1594 $16.49 2311-V-258 Set/4 $4.49 " Чай | 
cn 

PLASTIC CUTTERS 10 Pc. Easter D 

Child-safe design means ag gef en 

kids can have a great time M eta > 

: un and convenient e 

helping. And remember all eqq canister holds Individual > 

the fun ways to use our 10 cutters, each Cutters Am 

cutters—for bread shapes, approx. 3.5 in. Each approx. 

stencils, sun catchers and 2304-0-95 Set/10 a Cro Duck 

59 MER огр. =e 2303-V-141 2303-V-148 ж 119 
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COMMUNION / ST. PATRICK'S DAY 





COMMUNION 


Cross Pan 
Beveled design is 
excellant with 














rolled 
fondant. One-mix 
pan is 14.5 x tan ey 
11.2 х 2 in. deep. 
Instructions a at 
included. | 
Aluminum. PEN REI 
2105-V-2509 $9.99 ee 
TOPPERS 
Faith Cross Stationery 
Beautifully designed in white 80 Ib. card stock with white 
insi pearlized trim. Professionally print at home at 
ien www.wiltonprint.com. 
Invitations 
Border and cross accent. Invitation: 5.5 x 8.5 in.; envelope: 5.75 
T x B.75 in. 
Inspirational 1008-V-775 Pk./12 $4.99 
Cross 
Beautifully ў: 119 : Cross Seals 
designed in. Communion Communion Self adhesive, silver tone, 1 in. diameter. 
sculpted resin. біл? Воүї 1008-V-2337 Рк./50 $2.99 
515 in. high. 3's in. high. 344 in. high. 
202-V-398 514.99 2113-V-7878 $3.69 2113-V-7886 $3.69 


TDasigned by Ellen Walliams. 





ST. PATRICK'S DAY 





Shamrock Pan 








Sets smooth in 
just 45 minutes. 
10 az. battle 
covers approx. 
12 cookias 3 in. 





Біле 7 
aw gg 





Cookie aane 
X йай icing (NEW!) Shamrock  . 
| Just heat and Baking 
s squeeze onto Cups 
eei A cookies using the Os Microwave- 
5 | convenient cap. ИРДЕНЕ safe paper. 


Standard size, 
2 in. diameter; Mini size, 1.25 in. 
diameter. $2.09 

Standard 415-V-1410 РК./75 
Mini 415-V-1411 PkJ100 





Shamrock 
Comfort-Grip Cutter 
Cushion-grip with 














each; 20 az. ] ; 
Celebrate St. Patrick's Day with this fun symbol of акыш AE Certified aw i авр stainless steel 
joy and celebration, Also great for school parties, Kosher. | ¥ th ad # A E vd perius ores 
birthdays, sports celebrations and much more. 10 ог. White 704-V-481 $4.49 ¥ = PE 5 iin d uses 
Üne-mix pan is 11.75 x 2 in. deap. Aluminum. 20 ог. White 704-V-492 57.99 Shamrock % at n dud Megane ёсіре 
2105-V-185 $9.99 10 oz. Green 704V-493 $449 party „* EUM cluded 4.5 x15 шер. 
h TU- . 
Sparkle Gel Shamrock qd # fs « 1 
Supoze on Foil Fun Sh bags, 20 ties J ^ 9 de Shamrock 
sparkling color Pix amrock included. % t Green 
effects with our Adda Pretzel 4x95 in. $ 4 * Metal 
i E gel. shimmering, Moa 1912-v-2233 Ж ы a Cookie 
ге lucky touch designs, Pk/20 5209 ġ E iin "X Cutter 
messages, water to cakes б cavities. a Quali teli 
effects and fondant cupcakes 2115-V-1499 a чы uality metal cuts 
accents. Resealable КАТТО $1.99 neatly. Approx. 3 in. 
3.5 oz. tubes. Certified EIS 2308-V-1320 $0.79 
Brema. Evatt Apes. | 
= in. high. 4-Leaf 
White 704-V-17 «NEWP 2113-V-1347 | Shamrock * 33h юле Clover 
Shamrock Sprinkle Mix ЕЕ 08 Lollipop | | a PIRS, Cookie 
Shake up your St. Patrick's Da Mold Cutter 
ру ¥ id Sugar-flavored. : 
treats! Plastic 2.5 oz. bottle for езіп, kn Certified Kosher Cut cookies, 
convenient pouring and storing. ! 5 cavities. "t 710-V-286 : sandwiches and use in 
Certified Kosher. 2115-V-1545 crafts. Plastic; 3 in. wide. 
$1.93 РК./9 $229 
110-V-7485 $2.29 s 2303-V-134 50.69 
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PATRIOTIC 





- ki 
Bakeware Cookie 
Stars and RR 3 Pc. Red, 
Stripes Pan White and Blue 
Decorate а grand Cutter Set 
old flag cake Bake a star- 
perfect for that studded salute to 
July 4th cookout. the USA with colorful 
Accent Old Glory cutters in sizes from 3.25 








with Piping Gel and 
fresh summer fruit. 
Üne-mix pan is 13 x 
x Zin. Aluminum. 
2105-V-183 59.59 


Star Pan 

Your colorful star 
cake will set off 
sparks on the 4th and 
brighten parties all 
year long. One-mix 
panis 12.75 x 
1.3 in. deep. 
Aluminum. 
2105-V-2512 
$12.93 


Mini Star Pan 
One mix makes 
12-16 stars. B 
cavitias, 4.75 
x 1 in, двер. 
Aluminum, 
2105-V-1235 
$14.49 


Silicone Mini Star Mold 
Microwave, freezer, 
refrigerator, and 
dishwasher safe; 
oven safe to 500°F. 
One mix makes 20-24 
stars, B cavities, 
each 2.6x2.5 x 1.5 
in. deep. 











^. ani 


to 5 in. Coated metal. 


2308-V-1240 Set/3 54.19 


Star Metal 
Cookie Cutter 
Quality metal is claan-cutting 
and easy to handle. 3 in. 
2308-V-1008 $0.69 






Comfort-Grip Cutters 
Cushion-grip cutters with extra-deep 
stainless steel sides perfect for cutting sa 
many favorite foods into patriotic shapes. 
The cushion grip gives you comfortable 
control even when cutting inta 
thick desserts. Recipe 
included. 4,5 x 1.5 in. 
deep. $3.19 







Flag 0-V-605 


0-V-651 


gre? 





Qr 


Patriotic Cupcake & Cookie Stencils 
Just place one of the 8 fun designs over your 
baked or iced treat, then sprinkle with Wilton 
Cake Sparkles or Colored Sugars or spray with 
Color Mist Food Color Spray Ip. 226). 








2105-V-4819 $9.99 417-V-498 $2.19 
Icings PATRIOTIC COLOR GUIDE 
Ready-to- Red White Blue 
Decorate Icing ШҮ Sparkle Gel 
Includes 4 Jii Cookie Icing Squeeze on 
decorating - Just heat and sparkling color 
tips! Anyone "PN squeeze onto effects with our 
can decorate cookies using the ready-to-use 
with Wilton convenient cap. feir aoe gel. Great for 
Ready-to-Decorate Sets smooth in dots, messages, 
Icing! Our brilliant — |j just 45 minutes. water effects 
colors add an 10 oz. bottle and fondant 
exciting finishing covers approx. 12 accents. 
touch to treats cookies 3 in. each; Resealable 
withaut mixing 200z.bottle covers | 3.5 oz. tubes. 
or mass. 6.4 oz. = approximately 24. Certified Kosher. 
Certified Kosher. $4.29 Certified Kosher, 5299 
Red 710-V-4400 10 ог. White 704-V-481 $4.49 Red  704-V-112 
White 710-V-4402 20 oz. White 704-V-492 $7.99 Blue 704-V-110 
Blue  710-V-4407 10 az. Red  704-V-488 $4.49 White 704-V-107 


ORDER ONLINE: VAMWWILTON.COM 


«NEW 





PATRIOTIC 


4 Pc. Patriotic 
Cutter Set 

Bold colors add 

to the fun! Set of 

4 favorite shapes 
includes star, USA, 
flag and shooting 
star. Sizes from 3 to 
3.5 in. Coated metal. 
2308-V-1257 

Set/4 $4.79 


4 Pc. Nesting 
Stars Metal 
Cutter Set 

A parade af small to 
large stars to create 
fun cookies for the 4th 
ar all year long Sizes 
fram 5 to 2.5 in. 
2308-V-1215 Set/4 $4.79 





B Pc. 


Plastic. 

1.6 to. 4.6 im. 
2304-V-704 
Sel $2.99 





Star Cookie 


Treat Pan 
Press cookie daugh 
into pan, insert a cookie 








stick, then bake, cool ei foy | 
and decorate. Makes 6 i AT 6 
individual treats, 3.5 x.25 ^ X. PPS 
in. deep. Aluminu m. ^h Pai 
2105-V-8102 $9.99 wi Np! 
Cookie Treat Sticks =, — ^ e e 
Gin. 1912-V-9319 ros МЕЙ 
РК./20 $1.99 ! 

Bin. 1912-V-9318 

Pk/20 $2.99 

Tube Decorating Icing 


Tubes can be used with our Tip and 
Nail Set or Coupler Ring Set (р. 144] 
and any standard size Wilton metal 
tip. Colors match Wilton Icing Colors 
(р. 148). 4.25 oz. Certified Kosher. 


Jui © 


$1.99 

Red 704-V-218 s 

White 104-\-200 ы. 

Royal Blue 704-V-248 Кы. A 
m 

Tube Decorating Gel > 

Transparent gels are great for writing c 

messages and dacorating cakes a = 

and cookies. Colors match Wilton um I 

Icing Colors (p. 148]. .75 az. Certified -— D 

Kosher. 51.49 a 

Red 704-V-318 = 

White 104-V-302 ч 

Royal Blue 704-V-348 
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PATRIOTIC 


Party 


Baking Cups 
Microwave-safa 
paper. Standard 


CANDLES Sprinkles 


Individual Bottles 
Plastic bottles for easy pouring and storing. 
Certified Kosher. $2.29 








size, 2 in. 
diamater. тү" 
PkJ75 $2.09 Old Glory Patriotic Stars 
415-V-2236 415-V-2235 
ж, Patriotic Mix Patriotic Nonpareils 
* 2.5 02. bottle. 3 oz. bottle. 
Patriotic 
Party Bags * x? Feature bold HUE eae 
Colorful * Ж textured spirals and 
Patriotic x * i a fun handcarved 
designs for * m 4 star оп top. 3% in. | 
candy and *, " nigh ^ 
cookie treats. 2811-V-1122 
П Red Sugar Blue Sugar 
20 plastic d о? РК./4 $3.89 3.25 oz. bottle. 3.25 02. battle 
bags, 20 ties ¥ + 710-V-766 710-№-750 
included. x? 
4x 9.5 in. * Cake Sparkles 
Pk./20 $2.09 y + # Edible glitter, 25 oz. bottle. Certified Kosher. $3.19 





Old Glory Patriotic Stars 
1912-V-3056 1912-V-1254 
^ 2 Blue 

Icing Decorations | Red and 703-V-1314 
Perfect for topping cakes, | tus Blue 
cupcakes, cookies. ا ا‎ Beer Cans Sparklers 
Certified Kosher. $2.29 Patriotic Flags 134 in. high. 644 in. high. : 

710-V-726 PkJ8 2811-V-9326 2811-v-704 6-Міх Assortment 

Set/& $3.89 РЕЛЕ $1.09 — Includes Red and Blue 


Jimmies, Patriotic Mix, Red 
and Blue Sugar and Red, 
White and Blue Confetti. 
6.45 oz. Certified Kosher, 
710-V-656 $5.99 


Stars and Stripes 
Party Picks с 


n 





3 in. high mini flags. 
Paper. 
2113-V-704 Pk./40 $1.49 


Patriotic 
Foil Pix 
Looks like a 
dazzling 
fireworks 
display on 
your holiday 
treats! Great for 
cakes, cupcakes, 

4 in. high. 

2113-V-712 Pk./12 $2.09 









e e үш IPM STE 
Cupcakes 'N More | оры Mold. 1 design, 12 cavities, 


Dessert Stands 
Individually decorated cupcakes are the perfect E WS 2115-V-1554 $199 


TL Lll TUR її way to add a personal touch to celebrations. Now, 
st | M ji ШШШ МАП with Cupcakes 'N More, you have the perfect way 
ors en TT to serve them, featuring wire spirals to securely (ШИШИ 







ШЇ j 





hold each cupcake. Candy Melts ҮҮ! 
38 Count Standard 13 Count Standard (shown) | Ideal for molding, dipping 
15 x 18 in. wide. 9.25 x 9 in. wide. Holds ar coating. Artificially 
Holds 38 cupcakes." 13 standard cupcakes." “vanilla flavored i unless | 





ise indicated. | 


307-V-651 $41.99 307-V-831 $13.69 JUN 
qon Бад. Certified Kosher Bale $2.99 


23 Count Standard 24 Count Mini 

12 x 13 in. wide, 10.5 x 8 in. wide. fed йу Dark Cocoa Mint туле 
Holds 23 standard Holds 24 mini cupcakes." Blue 1911-V-448 Dark Cocoa | 311-V-358. 
cupcakes." 307-V-250 $15.79 ll 
du See pages 196-200 for mare Wilton candy items. 


"Раг, Мо. 7,387,233. tPat. No, 0516.385 
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GRADUATION 





Silicone Mini 
Mortarboard Mold 
Microwave, freezer, 
refrigerator, and 
dishwasher safe: oven 
safe to 500°Е One mix 
makes 20-24 caps. B 
cavities, each 2.7 x 2.7 x 1.25 in. deep. 
2105-V-4907 $9.99 


Party 
Baking Cups 
Microwave-safe 
paper. Standard 
size, 2 in. 
diameter. 


РК./75 $2.09 





Congrats 
415-V-1348 


Party Bags 
Colorful grad 
designs for 
candy and 
cookie treats. 
20 plastic 
bags, 20 ties 
included. 

4 x 8.5 in. 
PkJ20 $2.09 





Congrats 
1912-V-1349 


Icing 
Decorations 
Perfect on 
cakes, cupcakes, 
cookies. 
Mint-flavored. 





Certified Kosher. Graduation 
82.28 710-V-1125 Pk./12 
Fun Pix 

Add a fun 


touch to cakes, 
cupcakes, ice 
cream and more. 
Approx. 3% in. 
high. Paper. Congrats 
$2.09 2113-V-1350 Pk./24 





Candle Set Champagne 

3 caps, 3 diplomas, Bottle Candles 
Ve to 2 in. high. 2 in. high. 
2811-V-1800 2811-V-163 

SelB $3.89 506 $3.89 


ORDER ONLINE: WWW. WILTON.COM 


2105-V-2038 $9.99 














Topping Off 
Success Pan 
Decorate in your grad's 
school colors. One-mix 
pan is 14.75 x 11.75 x 2 
in. deep. Aluminum. 


Detail any of life's 
important chapters, 


11.5 x 15x 2.75 in. 


Aluminum, 
2105-V-2521 517.99 


Smiley Grad 
415-V-4592 Graduation 
Cupcake Stand 
Greet the grad with 
cupcakes and treats 
served on this fun 
centerpiece stand. In 
minutes, you can create 
a bright and colorful 
3-tiered cupcake stand 
with а graduation cap 
topper. Your cupcakes 
will look perfect for the 
party. Stand measures 
1 ft. wide x 1.2 ft. high. 
Instructions included, 
1510-V-1046 $5.99 





Smiley Grad 
1912-V-1130 
Petite Smiley fme emm. 
Grad | 
710-V-503 
Wm 
| | Б 
Pk./12 м, Фф „м 
„ONORAT, x 
3 Pc. Graduation Cutter Set 
Set of 3 includes diploma, graduation cap and star 
ribbon, each approx. 3 to 3.5 in. Coated metal. 
| 2308- V-1481 Set/3 $3.69 
| 
Grad 


2113-V-717. Pk./24 


Candy 






Graduation Graduation — 
Pretzel | аар 
Mold Ф, m | 
3 designs, 6 ees 
B cavities, 
2115-V-1729 


B cavities. 
ТИ ” { 1 


See pages 196-200 for more Wilton candy items, 








Two-Mix Book Pan 


including graduation. 


deep. Serves up to 30. 








indicated. 14 oz, bag. Certified 


$1.99 & | ¢ 







GRADUATION 


f 

Tee rads 4 
z Poisssilig eee eet ] 
Tees, a gui Р 











Graduation Cap Black 
Metal Cookie Cutter 
Quality metal cuts neatly 
and is easy to handle. 
Coated metal. 

Approx. 3.5 іп, 

509-V-319 $0.79 





Candy Melts 

Ideal for all your candy Sio 
dipping or coating. Artificially 
vanilla flavored unless otherwise 






ЛУМО8У35 


Kosher Dairy. $298 
Yellow 


| 1911-V-463 

White — — 1911-V-498 

Blue  1811-V-448 
Dark Cocoa Mint 1911-1-1920 

Light Cocoa —  1911-V-544 


Dark. ЭШИ \1911-\-358 
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Ensembles 


Sr og Е 





AERA ESTIT TOT -ie 


Wedding Style 


Wilton has a beautiful selection of products for today’s bride. From invitations to toasting glasses to 


favors, we'll help you design the wedding day of your d 


reams! 





Fulfill your wedding day dreams with the finest coordinated wedding accessories. A complete collection makes a beautiful gift. Or choose 
individual accessories that personalize and accessorize the wedding day perfectly! 


IVORY GEND 


ا 





Ц] ИШИ ТЇ! ТЇ Ir 
n IH 
In |! 


TW 
ре 
on 
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| 
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ү! 
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| 






— | PRINCESS 


«NEW! 














| ! |! i E i 
| j | AI | C | 
\\ "i n \\\\\ ҮЙ | 
| ү! ШҮҮ ы > | | 
| hi | 
Satin fabric with tassel trim presents a ү Ыз Princess cut faux rhinestones add 
glamourous look for your wedding day. A | | romantic shimmer. Accessories ага 
Personalize the flap with a monogram or | mm trimmed with organza and satin ribbons. — | 
wedding date. p E A A. Ring Bearer's Pillow 120-V-109 $19.99 
A. Ring Bearer's Pillow 120-V-320 $19.99 pn... 8 B. Flower Basket 120-V-200 $19.99 
B. Flower Basket 120-V-921 $19.99 | | C. Guest Book/Pen Set 120-V-198 529.99 
C. Guest Book/Pen Set 120-V-923 $19.99 | „| | 
TRADITIONAL 


nd 
d "T 





wr. | di ў ill 4 = | | i 
i fa) Mi Nu 1 | n 
E 1 "Ad D de |] | 
Ж th | IM 
| | i | | B | i ‘abe | | | | 
| de | | | ul | C ШИШИШИ ul 
ЫТ 4 n І i 
"m "WIR i ul Guest book with attached pen 
TERT Round faux rhinestones add glamour for a truly unique creates a beautiful display at 
=a affair. Highlighted with sheer organza. the reception table, Crafted in 
LA À. Toasting Glasses 120-V-716 Set/Z $21.99 | pearlized paper. 
کا‎ B.Unity Candle and Taper Candles Set/3 120-V-065 $29.99 |! Guest Book & Pen 
-— C. Cake Knife/Server Set 120-V-718 $24.99 120-V-082 $14.99 
TIMELESS HEART SILVER TOASTING GLASSES 
{\ |i | | | | | j | | | 
[ПШ | Å | 
ҮҮ 1 








E Y MN я 2 | e. 
I! 9 |. | rut 
il} A | | | | 
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Fluted 


Fluted glasses toast the bride and groom i 


Heart Silver Toasting Glasses and 
Serving Ensemble 


A lovely, opulent look 
with sophisticated detailing. 


Cake Knife/Server Set Bring the ultimate look of romance to your celebration. | on their special day. | 
120-V-4004 529.99 Silver-plated. 120-V-232 Set/4 $49.99 | 120-V-784 Set/2 $21.99 | 
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Print Your Own 
Stationery 


Create your own distinctive invitations 
and more with professional results 
right at home. It's easy to do—simply 
go to www.wiltonprint.com and see 
how. All stationery includes test sheets 
for perfect printing! 





«NEW! > T = 
Chocolate 
Daisy 
Ivory with z imma "m 
Brown String of Pearls 
Accents. White with Pearlized trim. 
Set of 25 Set of 25 Includes: 
Includes: #25 Invitations — 
+25 Invitations and Madang *25 Pocket Folders — 

Envelopes +50 All-Purpose Cards- 
+25 Reply Cards, 25 Envelopes * 25 Mailing Envelopes _ 
«25 Backer Cards "+25 Reply Cards & Envelopes 
+25 Adhesives, 25 Ribbons «25 Printable Seals 
1008-V-168 Set/25 $24.99 1008-\-177 $е/25 $3499. 
Monogram # NEW! © NEW! - 
Ribbon Kit —  . gerer Wr ih 
White with т" Royal Lining Kit 
White Organza Ribbon Trim. ; ы! | Ivory with Gold Trim. 
Set of 25 Includes: 5n Ex Set of 25 Includes: 
+25 Invitations and Maling даан «75 Invitations and 

Envelopes et E Mailing Envelopes 


+25 Reply Cards, 
25 Envelopes 
#75 Adhesives; 29 nbbons 


1008-V-169 Set25 
524.39 
Flirty Fleur | 
White. 
Set of 50 а m Kd 
Includes: = 
*5 Invitations "ARE 
and Mailing omar 





Envelopes 6-0 
"90 Reply 

Cards and 

Envelopes тат | 
1008-V-525 s 
5е050 $24.99 
NEW! > 

= 5 б ote = ym 
Scroll GP » 
Bi-Fold |, 
Program |. “z 
Ivory with ern eani 
Gold Trim. " 
Includes: d 
«50 | 
Programs ome 
1008-V-1555 | A 
Pk./50 iji aca ssi 
$14.09 pais ey 
Pei 
As tea 


ORDER ONLINE: VWWW'WILTON.COM 


POCKET INVITATIONS 


Today's trend i in wedding stationery—the i invitation is displayed a on one з side and 


Us m cards are tucked into the pocket: on pene copes m 








*75 Reply Cards, 25 
— "7 | Envelopes 
— 1008-V-178 
БЕ Set/25 $24.99 
Glitz and 
Glamour ili 
White/Pearlized mie 
White/Glittered | 
Vellum Wrap. ; 
Set of 25 үз aa 
Includes: үн 
#25 Invitations ИКЕ | 
and Mailing 
Envelopes ЧЫҢ! 
*25 Reply Cards | = 


and Envelopes 
+25 Vellum Wraps 
#25 Ribbon and Flower 
Embellishments, Adhesives 
1008-V-314 Set/25 $24.99 







Bended 
Knee W 
Pink with Black 1Î 
Silhouettes. 
Set of 12 
Includes: 
*12 Invitations 
«12 Mailing 
Envelopes 
1008-V-334 
Set12 55.99 


^ Vintagelvy - 
Ivory and Brown. 


«25 Invitations — ' 
#25 Pocket Folders 


~~ Pink Gerber 






Set of 25 Includes: - 


*50 All-Purpose Cards - | 


. 25 Mailing Envelopes — — — j 
. «25 Reply Cards & Envelopes TSF 
ipeo Ribbons & Pro-Tied эр 


1008-V-178 `$е{/25- $34.99 







Дый Sen! Јна | 
om irren he nap p аларын 
MEM P 


RT Has 
Pressed " 
Floral | 
могу with psum 
Natural Im 
Paper 
Wrap. и 
Set of 50 | 
Includes: 4 |! А 
i А teil, il M Í 
«50 Invitations ^", | 
and Mailing PUMA a! 
Envelopes E | 


«50 Reply Cards ~~ 
and Envelopes 

«50 Ribbon and 
Pra-Tiad Bows, Adhesives 

1008-V-662 Set/50 534.99 


Tuc 
Daisy 2d | 
Blue with ll | 
Shades of Pink, YO = | 
Green. ИНИН AA 
Set of 12 pec 
Includes: | ^ 
*12 Invitations | РАШ 
* 12 Mailing i 
Envelopes 
1008-V-160 | а 
Set/12 $4.99 iue ——— IMS 








“NEW! > 
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= 
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= 
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Chocolate 
Brown 
Thank You 
Ivory with ' 
Gold Trim and aaa 
Brown Envelopes. 

Set of 50 Includes: 

«50 Thank You Cards 

*50 Mailing Envelopes 

1008-V-166 Set/50 $14.99 


Clank V don 


Happy 
ay 
White with 
White/Glittered Казыны 
Vellum Pocket. posi euam 
Set of 25 ons 
Includes: нм zu 
+25 Invitations 4j М 
and Mailing 
Envelopes — 
25 Reply Cards Tu 
and Envelopes "^ 
25 Pra-Tiad 


Bows with Faux 
Rhinestone Trim, Adhesives 
1008-V-711 Set/z5 524.99 


Bride 

White/Blue. 

Set of 12 

Includes: 

+ 17 Invitations 
and Mailing 
Envelopes 

*12 Tulle and 
Pre-Tied Bow 
Embellishments, | 
Adhesives i n 

1008-V-789 Set/12 — " 
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Wedding Day Accessories 


French Rose 
Wedding Bouquet 


Flower-Shaped Petals 

Fill the flower girl's basket, scatter on the cake table, 
decorate favors. Lifelike 2.5 in. diameter flower petals. 
Approx, 300 esl $9.99 


Perfect, beautiful blooms to keep or to use 
during the bouquet toss. Hand-crafted, 
fine faux flowers. Bouquet measures 
approx. 9.5 in. diameter x 7.5 in. 
120-V-1013 524.99 


я Day Décor 


к 
E 


Á | 
Виш 


Aisle Runner 

Decorate the wedding aisle with a floral runner that adds a 
touch of elegance to the wedding ceremony. Aisle Runner 
also ensures that the bride's dress stays clean on the walk 
down the aisle! With pull cord for even unrolling; runner 
measures 100 ft. long x 35 in. wide. 








1006-V-953 


Heart Petals | 
120-V-126 


BRIDAL GARLANDS 


You'll find so many uses for the ceremony and reception. 
Drape on pews and line the aisles, place along table 


edges and around the cake, wrap around pillars. 


Rose Garland 
Life-like roses strung 
together by organza 
ribbon. B foot length. 
Nan-lighting. 


Lighted White Rose 
Romantic garland adds a soft 
glow to your wedding ambiance! 
Uses 2 O Batteries, not included, 
B Ft. Length. 











White Stephanotis 
1006-V-952 





Red Rose 
1006-V-695 


ПШ 





Flameless Votives 
Add the romantic glow of 
candlelight with safe, no 
Пате candles. Includes: 

8 flameless votives (with 

8 replaceable CR2032 
batteries included), 

8 holders. Average battery 
life: 24 hours. 

1006-V-7137 Set/B $15.99 


pem "ҮҮ 





1006-V-996 $29.99 


RECEPTION GIFT CARD HOLDERS 


Attractively keep the wedding gift cards together at the rec eption. Tulle, ribbon, flowers and cards not included. 






TERM 
Шү anne 


и! 
ү | | 
W INT i $ 
Mailbox 


Personalize the flag with a photo 

of saying at www.wiltanprint.com. 
Includes easy to assemble mailbox, 
2 printable labels, 1 test sheet. White 
printed corrugated cardboard. 12 in. 
high x 15.25 in. wide x 10,25 in. deep. 
1006-V-396 $14.99 





Gift Shape 

Whimsical gift box design of 
sturdy metal construction with 
faux gem trim. Extra long slat for 
envelopes, box opens from the top, 
heart-shaped lock and key. 10.75 
in. high x 8 in. long x 8 in. deep 
120-V-220 $24.99 
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1006-V-350 $23.99 


Wishing 
Well 

A charming 
display far 
any shower, 
wedding, ог 
anniversary 
celebration. 
White 
printed 
corrugated 
cardboard, 
easy to 
assemble. 
30.5 in, high 
х 16 in. wide 


x 14 in. deep. 


1006-V-395 
$14.99 





1006-V-917 $9.99 il | M 7 ШИ 





бегий Тгер 
Use itas a party decoration, 
on the gift table, and 

as a centerpiece. Easy 
to assemble. Metal 
construction, Assembled 
tree approx. 14 in. high x 
11 in. wide. [Favors and 
decorations shown not 
included.] 

1006-V-571 $9.99 


ORDER TOLL FREE: 800-794-5866 


Send-Off Favors 
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Wedding Style 
Newest wedding book from Wilton features 
color-themed ideas for invitations, favo rs, 
decorations. Includes step-by-step 
instructions and materials checklists. Wilton 
Wedding Style gives you: : l кые ШЕ 
* 100-plus ideas for invitations, favors, Mei a ЕТЕП. ўт. Wedding Banner 
tabletop décor and more "шш сз 


2 Beautiful fabric banner announces the bride's 
“18 dune awe plus petits fours, cupcakes Ribbon Wands arrival, Reverse side displays the just married 
and edible favors 










ode Celebrate the bride and groom with a wave of these message. Banner can be personalized with 
* Step-by-step Project instructions with ribbon wands. Adds a festive flair to the celebration bride and groom's names or wedding data. 
materials checklists and great photo opportunities at send-off! Can be Messages are embroidered on 100% polyester. 
* Hundreds of de corating ideas for personalized with your wedding colors. 20 in. wide x 24 in. high. 
ceremonies and receptions 1006-V-9099 Pk /24 $19.99 1006-V-9100 $19.99 


Soft cover, 124 pages. 
902-V-1101 $14.99 


Fan Kit 

Create a distinctive favor for 
your special day! Wedding 
fans not only keep quests 
comfortable, but let guests 
wave their approval of the 
bride and groom! Personalize 
the fan front and back with 
photos, special messages, and 
wedding day details online at 
Wwww.wiltonprint.com, then 
print at home. Assembled fan 
measures approximately 10 
іп, long. Includes 24 fans, 24 








Pop Out Streamers 

Great for weddings, graduations, birthdays, New Year's celebrations, surprise 

ribbon bows, 24 fan handles, parties. Just aim and press lever. Each contains ten silver foil streamars that 

24 adhesive strips stay attached to tube for easy disposal. Streamers аге over 10 feet long. Spring 

120-V-516 Pkg./24 $9.99 loaded, the streamers do not contain gunpowder or other explosives, 
1006-V-932 Pkg/14 $24.99 





Car 
Decorating 
Kit 
Eya-catching 
decorations trim 
the bride and 
grooms getaway 
vehicle with 
style! Includes: 
magnetic “Just 
Married" sign, 
window clings, 





ү! LU Silver-Tone КЫШЫ 
Le Celebration Bells streamers, 

Love Knot Bubble Wands Ring for a special kiss after the balloons. 
Use after the Ceremony or at the ceremony and at the rece ption. Crafted of 
reception. 38 wands are packed ina Hand to quests exiting the church, weather-resistant 
convenient tray for reception table and place one at each setting at the materials, 
use. Each wand contains .16 fl. oz. reception. Contains 24 metal bells, reusable (except 
bubble Solution, Ribbon hot included, poem tags and ties. Bell measures balloons |. 1 
Pat. Nos. 0485.584 and 0536,395. 1.25 in. tall. 1006-V-483 515.79 
1007-V-8017 Pk/36 $9.99 1007-V-8012 Рк./24 $6.49 
ORDER ONLINE: WWW WILTON.COM 2010 WILTON YEARBOOK | 231 
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Favor- 
Making 
Kits 

Fun and festive 
kits make it easy 
to personalize 
your favors 
online, at www. 
wiltonprint.cam. 
Just download 
the template 

and print aut tha 
tags or labels. 
Each kit includes 
instructions and 
2 tast sheets. 


Candy not 
included. 


Favor 
Accents 


Romantic accents add 
sparkling beauty and 
elegance to favors, 
table decorations! 
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Goblet Favor Kit 

Raise the goblet favors and 
toast the bride and groom! 
Add à tulle circle, fill with 
your favorite candy, add a 
personalized tag and place 
one at each guest's place 
setting. Goblets measure 2.75 
in. high. Includes 24 each 
favor containers, satin 
ribbons, tulle circles, printable 
tags. 

1006-V.323 РК./24 $24.99 





Favor Tin Kit 

Create personalized favor 
tins for your celebration 
using your computer, or hand 
design. Includes 25 tins, 25 
adhesive labels and strips. 
Tins measure 2 in. diameter. 
1006-V-8038 Pk/25 $19.99 


‚ You: я 


Thank You Tags 

Send a message of gratitude 
—tié to favor boxes or bags. 
Stamped tin. Maasures 

1.75 in. diameter. 

1006-V-987 Pk. 12 51.99 
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Love Potion Favor Kit 
Fill to match your 
celebration theme and 
surprise your guests. Bottles 
measure 2.75 in. high. Kit 
includes 24 glass battles 
with slatted corks, 24 (12 in.) 
satin ribbon lengths, funnel 
for easy filling, 24 printable 
labals. 

1006-V-1009 Pk./24 524.99 
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Umbrella Favor Kit 
Shawer your guests with 

a favor that carries a 
personalized message. Use 
as a place card, add an 
announcement or a thank 
you. Umbrellas measura 4 in, 
high. Includes 24 each favor 
containers, satin ribbons, 
printable tags. 

120-V-520 PkJ/28 $24.99 


Sweetheart Charms 
Shows the sweet, 
sentimental sign of love. 
Stamped tin. Measures 
1.25 x .75 in, 

1006-V-411 Pk 12 $1.98 
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Martini Glass Favor Kit 
Create a favor that toasts 
your quests with a treat and 
a personalized message. 
Martini glasses measure 

3.5 in. high. Includes 24 

each favor containers, 

satin ribbons, tulle circles, 
printable tags. 

120-V-518 Pk./24 $24.99 
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Silver-Tone Bell 
Favor Kit 

Set a bell at each place 
setting, quests will ring 

for the newlyweds to kiss. 
Bells measure 2.25 in. high. 
Includes 20 metal favor 
bells, 20 (12 in.) satin ribbon 
langths, 20 printable place 
cards. 

1006-V-1136 Pk/20 $24.99 


Engagement Rings 
Add sparkle to favors, table 
decorations, centerpieces. 
"Diamond" measures .25 in. 
diameter. Metal. 
1006-V-115 РК./12 $1.99 
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Champagne Bottle 
Favor Kit 

Create a shower or reception 
favor that toasts your 
quests with a treat and 

a parsonalized messaga. 
Bottles measure 4 in. high. 
Includes 24 each favor 
containers, satin ribbons, 
printable labels. 

120-V-519 Pk./24 $24.99 





Heart Favor Kit 

Fill with your favorite 
candy, wrap in the tulle, 
add a personalized tag to 
make beautiful favors for 
bridal shower and wedding 
reception. Hearts measure 
2,5 in. wide x 1 in. deep. 
Includes 24 each favor 
containers, satin ribbons, 
tulle circles, printable tags. 
1006-V-924 Pk./24 $24.99 


White Pearl Beading 
Molded on one continuous 
5-yard strand. Plastic. 
Large (6 тт! 

211-V-1990 $3.99 


ORDER TOLL FREE: 900-794-5866 


Favor Containers | | Candy Bar Molds 
These beautiful containers hold favors for shower, wedding and anniversary Create a sweet memory for your guests, a candy Der 
celebrations. Perfect for mints, almonds, potpourri and small gifts. featuring a special message. 

ттт " |) ИО aL Molding is easy using Wilton Candy Melts (р. 196). Present 


them beautifully in Candy Bar Boxes. Each bar measures 3.25 
in. wide x 1.75 in. tall x .25 in. deep. 1 design, 4 cavities. 
Add-A-Message 
2115-V-1356 $1.99 
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Flirty Fleur Sweet Heart Flirty Fleur 
Favor Boxes Ribbon Favor Bags Ribbon Favor Bags EE 
2.25 Hd high x 2.25 in. wide. B in. high x 3.25 wide x 1.75 B in. high x 3.25 wide x 1.75 Candy Bar Boxes 
Pape in. deep. Includes sheer in. deep. Includes sheer The window displays your 
1006-\- 936 PkJ10 $4.99 white ribbon. Paper. white ribbon. Paper. special message. Paper. 

1006-V-940 Pk 10 $4.99 1006-V-941 Pk 10 $4.99 1904-V-1157 Pk/10 $4.19 
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Cake Slice Boxes 
Bakery style boxes 
maasure 5 in. square x 
3.5 in. high. 

15-V-855 PkJ5 $3.89 





Favor Candy <u D 


Trendy and traditional candies make great fillers for favors and candy dishes at showers, weddings, and celebrations! 
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Bling Rings 





S | À 30 pieces per package- 
White ра п йо Love Mix Classic Doves Pastel Jelly Beans Hearts Sweetitart fruit flavored. 
Nonpareil-covered. Sweet/tart flavored. Sweet/tart flavored. Fruit flavored. Sweet/tart strawberry Each measures 1.12 in. 
Fruit flavored. 12 oz. bag. 12 oz. bag. 12 oz. bag. flavored. 12 oz. bag. high x 1 wide. 
12 oz. bag. 1006-V-9041 $6.29 1006-V-9052 $6.29 1006-V-9050 $4.19 1006-V-9053 $6.29 1006-V-6173 94.19 
1006-V-9048 $6.29 € 
EA th 





Wh 





Jordan Almonds 





х ا‎ — Pillow Mints Ку, 
Pastel Pearls Wedding Bells Mint Drops Poaparmim Pearls 10 oz. bag. Pastel. 1006-V-779 $799 
Fruit flavored. Sweet/tart flavored. Pastel. Certified Kosher. 1002, bag. 1006-V-858 $4.19 16 oz- bag. White 
10 oz. bag. 12 oz. bag. 14 от. bag. Certified Kosher. 48 oz. bag. Pastel. 1006-V-778 $7 99 
Certified Kosher. 1006-V-1140 $6.29 1006-V-788 $6.29 1006-V-9401 $4.18 1006-V-379 $20.99 44 oz. bag. Pastel. 
1006-V-904 $4.13 | 1006-V-1133 $21.99 
ee 32 02. bag. oe 48 oz. bag. White. 44 oz. bag. White. 
NEW? 1096-3710 $13.99 ENEWIÐ 1006-v-3711 $2039 1006-V-1134 $21.99 
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design t to capture the n moment forever. 


pore Cakes 


The beautiful cake designs Wilton is famous for are just the beginning of your dream wedding 
presentation. Richly detailed Wilton cake toppers, accents, stands and separators complement your 





Wedding | civem 


Discover the unmatched detail that has made Wilton figurines the perfect finishing touch for generations. The rich, 


sculpted crafting, realistic detailing and romantic designs make these figurines perfect wedding day keepsakes. 





Clear Bianca 
Height: 5.5 in. Base: 3.75 x 


Sweet Couple 
Sits on the edge af the caka. 


First Kiss 
Height: 6.75 in. 





Base: 3 in. diameter. Bonded Height 4.25 in. 3.5 in. Acrylic. 
marble, Base: 1.75 in. Resin. 202-V-324 $24.99 
202-V-258 $24.99 1006-V-7145 $14.99 

H| Wr P 
Our Day Lasting Love Two Rings 
Height: 4.75 in. Height: 4.5 in. Height: 5.5 in. Base: 3.75 іп, 
Base: 2 x 1.75 in. Poly resin. Base: 2.25 x 1.75 in. Poly resin. diameter. Plastic, resin. 
Blonde/White Gown. 202-V-302 $6.99 1006-V-1121 $34.99 


202-V-409 $6.99 
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Threshold of 
Happiness 

Height: 5 in. 

Base: 3.25 x 2 in. Resin. 
202-V-202 $24.99 





Simple Joys 
Height: 8 in. 
Base: 4.5 in, diameter. 


Plastic, fabric flowers, fabric. 


103-V-150 $24.99 


Reflections 

Porcelain couple. Haight: 

B in. Base: 4.75 in. diameter. 
Plastic, fabric flowers, tulle. 
117-V-268 $25.99 


Petite Spring Song 
Haight: 7 in. 

Base: 3.25 in. diameter. 
Plastic, fabric flowers, 
106-V-159 $12.99 





ORDER TOLL FREE: 800-784-5856 


` CAKE PICKS - Tou 4 | LEE SS ea tier e A d 
The new look—stunning picks draw. etténtion to your celeron uic for cake tops. fora | arrangements, s bouquets a and centerpieces. 
Жы ШИ m үн crafted of ilit resin КТ ) 





Perfect for wedding anda anniversary celebrations: ИН = 
“Oo ‘Double | Нев. 

35 high Tin. wide. xi Sin. high, 45 in. wide. 
120-V-928.- $1499 — ij |  1006-V-985. $1499. 


Cake Displays 








[ишн rsary 
"Delicately detailed pc with i а look of siver or gold create a cake 
to remember, | | 
. Silver25th ШИИ Gold 50th. S | | 
Sin, ا‎ | 6.26 in. high, 4.25 in. idi. 
PD UM 1008-V-758 $14.99 1008-V-762 514.99 - 


QT) ПАШТО ЛА 


Stunning Wilton Cake Displays are the perfect way to show off your special wedding cake. Take а jook—there’s one perfectly suited to your 


wedding cake size and design. 
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3 Tier Pillar 

Cake Stand 

A distinctive display, 

featuring locking pillars in 

а secure base, providing 

dramatic tier heights i 

and stable support. Its dis № 

unique design and clean Bi- | 
construction complements any 

setting—great for cakes, mini = = 

cakes, appetizers and more. Set includes 15.75 in. off-white plastic base; 

3 pillars—5.75 in, 12.75 in. and 19.5 in. high; 3 plate supports and plates 

(10 in., 12 in. and M in. plates hold 10 in., 12 in. and 14 in. round cakes). 

307-V-350 $59.99 


ORDER ONLINE: VANWWILTON.COM 
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Fancy Scrolls 

Cake Stand à 
The perfect way to display your 

party cakes or fancy desserts. 

Slide the two scrolled base 

pieces together to form the base 

and place the 12 in. plate on top 


for a secure cake presentation. тЇ a. f 
After the party, the base pieces TER AA Ih, 
easily disassemble and lock into 1 jv LIN | 
the plate for compact storage. "us 


307-V-854 $14.33 
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Graceful Tiers Cake Stand 

Ideal for garden-thamed wedding cakes, but 
alsa perfect to display cupcakes, muffins, 
candies, fruit and more. The three-tiered, 
scrallwork stand features crystal-clear plates 
which nest securely in each section, Set 
includes cream-colored powder-coated metal 
stand, 14.5 in. wide x 28.5 in, high; 3 clear 
separator plates, 8, 10 and 12 in. diameter; 

1 wrench, all hardware; assembly instructions. 
307-V-841 $54.99 








Replacement Plate Set 

302-V-7925 $10.48 
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Cake Displays 


FLOATING TIERS CAKE STANDS. 
The beautiful illusion of floating tiers makes а. 
; grand: display for your cakes. — irae 


Round (Collapsible) 

Includes tier Support 

rings, ring support bars, 

connector баг, 8, 12, and 

18 in. separator plates. = 

Assembly required, | | 

Instructions and all 

hardware included. 

Disassembles for easy — 

storage. "meer! 
307-V-710 $77.99 T l 


Heart (Stationary) 
Includes 17 in. high ыл 
. coated white metal stand, 
8, 12, and 16 in. Decorator 
Preferred Heart Separator 
Plates and instructions. 
This is a stationary stand 
and does not disassemble. 
307-V-872- $7199. : 


Candlelight 

Cake Stand 

Elegant scrollwork and soft 
candlelight show off your 
cake design. Flameless 
votives are convenient and 
safe. Stand supports 40 
Lbs., use with 14 in. smooth 
or scallop edge separator 
plate (not included). Set 
includes 21.5 in. diameter x 
5 in. high stand, 4 flameless 
votives (with 4 replaceable 
CR2032 batteries included], 
4 glass holders. Average 
battery life: 24 hours. 
307-V-351 544.98 


CUPCAKES 'N МОВЕ 
DESSERT STANDS 


Individually decorated cupcakes: are the perfect | 
way to add à personal touch to celebrations. Now, - 
with Cupcakes “М Mora, you have the perfect: Y 
to serve them, featuring mene to muna: 
hold each cupcake. — 
38 Count Standard 
15 in. high x 18 in. wide. Holds 38 cupcakes." 
[shown]. 307-V-651 $41.99 

23 Count Standard | 

12 in. high x 13 in. wide. «пее 23 cupeakes.*t 
307-V-B26 531.49 

13 Count Standard 

3.25 in. high x 9 in. gode Holds 13 cupcakes ы 
307-V-831 $1368 
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Cakes NN More 3-Tier Party Stand 
Contemporary stairstep stand with crystal-clear 
plates puts the focus where it belongs—on your 
stunning cake and desserts! Constructed in metal 
with chrome-plated finish, stand holds 3 different 
size cake plates—8, 10 and 12 in. (included). 
307-V-859 $31.49 

Replacement Plates 302-V-7925 Set/3 $10.49 
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Romantic Castle 
Cake Set 

Create a fairy tala 

far your wedding. 
Everything you need to 
transform your tiered 
cake into a fantasy 
castle is included: three sizes of detailed turret 
towers with removable peak pieces, lattice 


24 Count Mini mue nn. o 
жш ТЕШЕ windows, а paneled door and roof pieces. 
куы wide, Holds. 24 mini сирса kes. 4 Complete assembly and decorating ideas included. 


For design ideas visit www.wilton.com! 
301-V-810 Set/32 $20.99 


ORDER TOLL FREE: 800-794-5866 
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Separator 
Plates and 
Pillars 
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Decorator Preferred Heart Plates 
Perfectly sized to fit Wilton heart pans, for a stunning 
tiered heart creation. 
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Decorator Preferred Smooth Edge Plates 
Built for unmatched stability, with patented Circles 
af Strength design. 





Decorator "Preferred 1 Scalloped P Plates 
Built for unmatched stability, with patented Circles 
of Strength design. 


ê in. 302-V-4101 5238  14in. 302-V-4105 $6.29 Gin 302-V-6 $2.39 121п. 302-V-12 $5.23 8in. 302-V-60 $3.19 14 in. 302-V-63 $6.29 
Bin. 302-V-4102 $3.19 16 in. 302-V-4106 $9.49 Jin. 302-V-7 $259 13in, 302-V-13 55.79 in. 302-V-61 $84.19 in. 302-V-64 $9.49 
10 in. 302-V-4103 $4.19 18 іп. 302-V-4107 $12.59 Gin. 302-V-8 $3.19 Min. 302-V-14 — $6.29 12in. 302.-V-62 $5.29 18 іп. 302-V-65 512.59 
12 іп. 302-V-4104 $5.29 gin. 302-V-9 83.69 15 іп. 302-V-15 $7.39 
їйїп. 302-V-10 $4.19 16 in. 302-№-16 — $9.43 ЙҮ К 

DUM MEI ilin. 302-V- $479 18 іп, 302-V-18 $12.59 a A 
Square Plates Crystal-Look Plates ys EN 
Clean lines, smooth edges, | Wilton Crystal-Look plates have an elegance like no other, br | \ 
unmatched sengi Fares with ridged sides that look like cut crystal. Use with LS) 


patented Circles of Strength | 
design. 

Б іп. 302-V-1801 53.19 | 
Bin. 302-V-1802 $4.19 wm 
10 in. 302-V-1803 $5.29 he 
12 in. 302-V-1804 $6.23 HE | 


Crystal-Look pillars (sold below). 
Tin. 302-V-2013 $4.19 13 іп. 302-V-2078 58.39 
gin. 302-V-2035 $5.29 * 17 in. 302-V-1810 $15.79 
| | 11 іп. 302-V-2051 56.29 
| "Use only with 13.75 in. Crystal-Look pillars (sold below). 
W 17 in. Crystal-Look Plate and Pillar Set 
Contains four 13.75 in. pillars and two 17 in. plates. (not shown) 
301-V-1387 $48.23 





14 їп. 302-V-1805 $7.38 | 
- Moule tnn n 


16 іп. 302-V-1806 510.49 
18n. 302-V-1807 $13.69 
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| FILLABLE PILLARS 


Fill. pillars 1 ith colorful gems, — 

bon. r decorative stones to 

personaliz your cake design! A 

great way to add reception colors: 

` ûr themes to а classic wedding _ 
cake desig ign. Pillars are designed 
to be sed with Wilton Decorator ч 

. Preferred ‘Separator Plates ina 
variety of sizes and shapes. Sets | 
include 4 pillars, 8 pedestals, Not | 
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| 4 in. Fillable Pillars 





recommended to be filled with = | Bin. Fillable Pillars | 

| any type of liquid. Plastic. КАНН  303-V-801 РЕЛ? т Suo РЕЛ? me Ё ji 

all 

я е T j | 
T | 
i M 1 | 

Hl MI His Val | ria duit PATI p и ai p I ba di 
“Hidden” Pillars Crystal-Look Pillars Grecian Crystal-Look Grecian Spiked Baker's Best Roman 
Separate cake tiers Contemporary cut crystal Pillars Spiked Pillars Disposable Columns 
and create a floating look. Elagantly Pillars For single plate cake Pillars with ^ Handsome pillars 
illusion. Pushed зїп. 303-V-2171 Pk/4 $3.69 scrolled and For single construction. Wide Rings may be used with 
inta tiers as dowel 3in. 303-V-2196 Pk./4 $4.73 ribbed. plate cake base increases stability. For single 16 and 18 in. plates. 
rods, they fit onto all —7in. 303-V-2197 Pk/4 $523 3 іп. 303-V-3606 construction. 5 in. 303-V-3708 plate cake 10.25 in. 
Decorator Preferred — "13.75 іп. [not shown] _ Рк./4 $3.19 Tin. 303-V-2322 РК $2.58 construction.  303-V-8156 
separator plates. 303-V-2242 $4.19 sin, 303-V-3703 РҜ.№ 54.79 7 in. 303-V-3710 Jin. 303-V-a00Q — PkJ2 $6.29 
Trimmable, hollow ^ ^ «sci singly. Use only with 17in. РКА $4.19 gin. 303-V-2324 — Pk./4 $3.69 РКА $3.19 13.75 in. 
plastic. B in, high. Crystal-Look plate (sold abovel. Тіп. 303-V-3708 РК./4 $5.79 3 in. 303-V-3712 gin. 303-V-4901  303-V-2130 
303-V-8 Pk/4 $3.19 Pk./4 $5.29 Рк./4 $4.79 Pk./4 $3.69 РК/2 $7.39 


ORDER ONLINE: WWiW.WILTON.COM 
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Cake Assembly Sets 
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Fluted Bowl 

Separator Set 

Simply fill it with fresh or silk 
flowers, tulle or patterned 
fabric, or use it on its 

own, Setup could not be 
simpler—spiked separator 
plates fit inside the top and 
bottom openings of the bowl 
for a secure presentation. Set 
includes 4 in. high fluted bowl 
and ? smooth-edge separator 
plates (6 and 10 in. diameter). 
303-V-823 Set/3 $20.99 


Tailored 

Tiers Cake 
Display Set 

The elegant patterned 
fabric complements 
mast wedding, shower 
and anniversary 
designs. As an added 
bonus, use the 
included acetate photo 
wraps to customize 
the separators with 
treasured family 
photos, wrapping 
paper or an alternate 
fabric. Set includes 


2 Satin brocade wrapped craft foam separators (4.25 and 7.25 in. diameter x 2 in. high), 4 smooth- 
edge spiked separator plates (one 6 in, two 8 іп., one 12 in. diameter} and 2 acetate photo wraps. 


304-V-8174 SetB $31.49 
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Globe Pillar 

and Base Sets 

The 2 and 2.5 in. Pillar Sets 
are positioned between tiers, 
as globes fit over hidden 
pillars to provide strong 
support. Tha 3 in. Base 

Set features a reinforced 
center channel which fits 
over Separator plate feet to 
hold your base cake, Sets 
include four globes and four 
g in. pillars. Globe Base Set 
includes 4 pillar globe bases. 
2 in. Globe Pillar Set 
303-V-B22 Set/B $8.39 

2.5 in. Globe Pillar Set 
303-V-824 Set/8 $10.48 

3 in. Globe Base Set 
303-V-825 Set/4 $10.49 

3 in. Replacement Pillars Set 
303-V-4005 Set/4 $4.19 








Spiral Separator Sets 

Add an elegant touch to your special occasion cakes with 
these beautifully scrolled separators. Setup could not be 
simpler—the smooth-edge plates are spiked to fit inside 
the top and bottom rings for a secure presentation. 


10 in. Set 

Includes 7 x 4.25 in. | 

high wire separator es won ee mM 
ring, 2 smooth-adge (© M | Н 


separator plates, В 
and 10 in. diameter. 
303-V-8176 

Set/3 $20.99 


14 in. Set 

Includes 10.5 

x 4.25 in. 

high wire 
separator ring, | 
2 smooth-edge D 
separator PUITZFI 
plates, 10 and 14 in. diamatar. 
303-V-8175 Set/ $31.49 


ORDER TOLL FREE: 800-794-5866 
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Grecian Pillar 

and Plate Set 

А deluxe money- 

saving collection 

for the serious 

cake decorator. 

Decorator Preferred | 
scalloped-edge ҮШ 


separator plates 1: n de 


and 5 in. pillars. 
Includes 54 pieces: 
two each B in., 
Bin., 10 in., 12 in. 
and 14 in. plates; 
20 Gracian pillars 
and 24 pags. 
301-V-8380 

Set54 $52.49 





Roman Column 
Tier Set Hm 
Stately Roman pillars 
and scalloped-edge 
plates create beautiful 
settings for all tiered 
cakes. Includes B 
pieces: six 13.75 in. 
Raman columns | 
and two 18 in. round ^ 
Decorator Preferred ii # 
separator plates. 
301-V-1981 
5в1/8 $41.99 ET 
e Tm 


Tall Tier 

Cake Stand 

Display your multi-tiared 
cakes up to B tiers 

high with this majestic 
stand. Lace-look plates 
enhance every cake 
design and hold tiers 
from 6 to 16 in. diameter. 
The twist-together canter 
columns and strong, 
interchangeable plates 
provide stability. 


Basic Set 

Includes: 5 columns, 6.5 in. 
high; top nut and bottom 
bolt; 18 in. footed base 
plate; 8, 10, 12, 14 and 16 in. 
separator plates. 
304-V-7315 Set13 $49.99 
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ORDER ONLINE: WWW.WILTON.COM 


Crystal-Clear Cake 
Divider Set 

Sparkling twist lags 
push through the cake, 
rest on plate below and 
beautifully accent your 
cake design. (Dowel rods 
not needed). Includes 
6, 8, 10, 12, 14 and 16 in. 
separator plates, and 24 
7.5 in. twist legs. 
301-V-9450 

Set/30 $52.49 


Additional Plates 
B in. 
302-V-9730 53.19 


gin, 
302-№-9749 $4.19 
10 in. 
302-V-9757 $5.29 
12 in. 

302-V-9765 $7.39 
14 in. 

302-V-3773 59.49 
16 in. 
302-V-9780 511.59 
7.5 in. Twist Legs 
303-V-9794 

Pk./4 $4.18 


9 in. Twist Legs 
303-V-977 РК/% $5.29 
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Fresh Flower Accessories 





Flower Display Cups 
Blossom-shapad display cups are a creative way to add the 
beauty of fresh flowers to cake designs. Flower Cups help 
with the arrangement of flowers by keeping them in place 
while displayed on the cake surface. Bottom spike holds 
cup in place on fondant or buttercream icing: top spike can 
hold а ball of fondant for easy insertion of stems. Plastic. 
205-V-8504 PkJ3 $6.99 


Cake Fountain 


Fanci Fountain 

Add the drama of flowing water to your 
wedding cake design. The crystal-clear 
design enhances amy tiered cake. i 


Adjustable, smooth water flow. Use with po 

16 or 18 in. scalloped edge plates: or 

18 in. smooth edge plate (p. 237), Set-up ч 3 
instructions included. Height: 12 in, | hi A ч ae Wi 
Diameter: 10 in. " | i 
306-V-2000 $73.49 Mini ime" 


Replacement Parts for Fanci Fauntain 
are available at www.wilton com. 


Stairways and 
Bridges 


Bridge the gap between lavish tiers. 


Crystal Bridge and 
Graceful Stairway Set 
Includes two stairways 
(16.75 in. long) and one 
platform [4.75 x 5 in.). 


Plastic. 
205-V-2311 
Set/3 516.49 Fi 
sm RA у" 


pm 
Dowel Rods and Pegs 





М инн 
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т\н, sewer 


кыз. Ж cta E LES: 





Flower Holder Ring 

Use at the base of Fanci Fountain. 12.5 in. diameter 
x 2 in. high. 1.75 in. wide opening; inside ring 
diameter is 8.5 in. Plastic. 


305-V-435 $5.49 
Fresh Flower Cake Spikes 
The perfect way to display fresh flowers 
on cakes. Spike is tapped by a silicone cap Crystal-Look Bowl 
to prevent spills and hold flowers in place. 45 in. diameter. 
Also ideal holders for wired icing flowers 1.5 in. deep. e mim. 
and artificial flower displays. Plastic. 205-V-1404 $3.29 ar ү Ф, 


205-V-8501 Pk, $6.99 







[| | 


Filigree Bridge and 
Stairway Set 

hor Includes two stainvays Е: 
m. {16.25 in. long) and one MGE : 
' platform (4.75 x 5 in.]. memi 
Plastic. | 
205-V-2109 

Set/3 $12.98 i) 











Iu 


Pret 


Wooden Dowel Rods 

Cut and sharpen with strong shears 
or serrated knife, Length: 12 in. 
Diam.: .25 in. 

399-V-10098 Pk. 12 $3.19 
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Plastic Dowel Rods 

Heavy-duty hollow plastic provides strong, stable 
support. Cut with serrated knife or strong shears to 
desired length. Length: 12.75 in. Diam.: .75 in. 
398-V-B01 РК./4 $2.59 


Plastic Pegs 

Insure that cake layers and separator plates 
atop cakes stay in placa. Pegs do not add 
support; dowel rod cake properly before 
using. Length: 4 in, 

399-V-762 Pk. 12 $1.49 


ORDER TOLL FREE: 800-794-5866 


Cake Boards and Accents 


Your cake will look its best when presented with quality Wilton boards, doilies and ruffled trims. 
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Convenient .5 in. thick silver foil-covered bases аге 


Cake Circles 

Corrugated cardboard for strength and stability. 
б in. diameter 2104-V-64 Pk,/10 53.59 

Bin. diameter 2104-V-80 РК./12 54.69 

10 in. diameter 2104-V-102 Pk./12 55.89 

12in. diameter 2104-V-179 Pk/B $5.83 

14 in, diameter 2104-V-145 Pk/6 $6.29 

16 in. diameter 2104-V-160 Pk 56.89 


Cake Boards 

Shaped cakes look best on boards cut to fit! 
Strong corrugated cardboard, ganerously-sized in 
rectangular shapes. Perfect for sheet and square 
cakes. For shaped cakes, use the pan as a pattern 
and cut out board to fit cake. 

10x 14 in. 2104-V-554 Pk $5.29 

13x18in. 2104-V-552 Pk./G $5.89 


grease-resistant, food 
hold heavy decorated 
serving plate. Perfect 
craft creations. 


| Ed ! - bct imc 
к | J > М. 
™ |! ү, o ANINI 
j e. CMT | ү Vil ШҮ! 
j м 1 N Iw | і | 
ER КЕЛЕГ, f Ruffle Boards vili | 
w————— ORO Ready-to-use cake board and ruffle in one. Tuk-'N-Ruffle 
Bleached white board and all-white ruffling A pretty touch that 
Show 'N Serve Cake Boards complement any cake. attaches to edge of 
Scalloped edge has the look of intricate lace. B in. (for 6 іп. round cake} 415-V-950 $2.79 your serving tray or 
Food-safe, grease-resistant coating. 1D in. (for Bin. round cake) 415-V-960 $3.29 board with royal icing 
10 in. diameter 2104-V-1168 Pk 10 $4.99 12 in. (for 10 in. round cake) 415-V-970 $4.49 or tape. White. 
12 in. diameter 2104-V-1176 Pk/8 $5.49 14 in. (for 12 in. round cake) 415-V-980 $1.99 60 ft. bolt рег box. 
14 in. diameter 2104-V-1184 РК./6 $5.99 16 in. (for 14 in. round cake] 415-V-990 $5.99 802-V-1008 $16.49 
14 х 20 іп. Rectangle 2104-V-1230 РК./6 $6.99 18 in. (for 16 in. round cake) 415-V-1000 58.49 B ft. pkg. 
802-1-1991 $3.73 


Cake Doilies 


Add instant elegance to cake plates, dessert trays, entrée and sandwich servings. Use under table 
centerpieces and plants, for decorations and crafts, too. 








Silver Foil Gold Foil Grease-Proof White 
4 in. Round 4 in. Round 4 in. Round 2104-V-90204 Pk/30 $1.99 
ee ПӨРҮ ИШИ ГЕЛЕ EEAS gin Round 2104-V-90206 Pk/20 $1.99 
A UE m in. Ваш - 6 $1. 
2104-V-90116 Pk/18 $2.49 2104-V-90306 Pk/18 $2.49 A Round sh ei igla ess 
8 in. Round B in. Round in. Round 2104-V-90210 51. 
2104-V-90006 Pk/12 $2.49 2104-V-90308 Pk. 12 $2.19 12 in. Round 2104-V-90212 Pk/6 $1.99 
10 in. Round 10 in. Round 14 in. Round 2104-V-90214 Pk 51.99 
2104-V-90007 Pk./6 $2.49 2104-V-90310 РК./6 $2.49 10 x 14 in. Rectangle 2104-V-90224 PkJ& $1.99 
12 in. Round 12 in. Round 


2104-V-90412 Pk/4 $2.49 


ORDER ONLINE: WWW.WILTON.COM 


2104-V-90312 Pk/4 $2.49 


-safe and reusable. Strang to 
cakes without an additional 
for all types of cakes and 


10 іп. Round  2104-V-1187 Pk/2 $7.99 
121п. Round  2104-V-1188 Pk/2 $8.99 
14 in. Round 2104-V-1189 РК /2 $10.33 
16 іп. Round 2104-V-1190 Pk/2 $12.99 





Fanci-Foil Wrap 
Serving side has 
non- toxic grease- 
resistant surface. 
Continuous roll: 
20 in. x 15 ft. 
White 

804-V-191 58.99 
Gold 

804-V-183 $8.99 
Silver 

804-V-167 $8.99 


Cake 
Accents 


Romantic accents add 
a sparkling beauty and 
elegance to cakes. 


White Pearl Beading 
Molded on one continuous 
5-yard strand. Remove 
bafore cutting and serving 
cake. 6 mm beads. 
211-V-1990 $3.99 
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Baby 


Start planning the party! From pink to blue, and themes in between, this dazzling array 
of Wilton products will inspire you to make the cutest things for your baby celebration. 
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Shower Accessories usd NS Bj BY SHOW ۰ NY 
Decorate, entertain and celebrate the new baby \ ге for baby and the WIN \ "m 


with a selection of clever shower accessories! ii ТА Tecyc paper, oy-base PIT | 
| ый ШО "aon honore ЇЙ" 
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тыш, Be Sash | INi мо ARUM 
Honorary sash lets the Mommy- |!!! ii iit M Y ull m 7 np ДА "ul 
to-Be know she is spacial. Polyester. 8 ft. long. 3 } ШШ Hit long. | 
1003-V-1007 $4.98 ҮШҮҮ!!! АКАН azai S I Wi : Iii 
I Vite i $499. "d n |! | || |! 
P Ly, m" н ii ч i AU TUA WILL SUE "a 
"ONT Bo 2 Де ТИИ А ll ЖШ! Nee "4 AW M 
^ 9 J ү) Т Ший 
(NEW!) “тй di - ^ um PAR ANNAM UNO RT ii 
тү. & ү! | | үү!!! ||] THU ll | ) H I |\!| T 
| \ Т\Ш 
Tummy Belt Baby Shower Game , i) 
Good-natured game lets guests guess mom-to-be’s 
tummy size by cutting aff a length of sash. Sash 
measures 150 ft. long. Autograph 
1003-V-1041 $3.99 FR E [a Mat я 
с TS Dis im Holds a 5 x 7 in. 
i». bar jii "s = ү h : PET 
Decorate-A-Bib exeo ИИК e am 
ix | for autographs 
Shower Game ERTS and good wishes 





Fun shower activity 
entertains guests as 

they create personalized 
bibs for the new baby. 
Includes 6 bibs (6.25 x 
5.75 in.) and 6 permanent 
color markers. 
1003-V-1072 Pk $9.99 


fram friends and 


Trivia Coasters family. Few gifts 
Fun baby shower game—20ü clever touch so many 
baby-related trivia questions like this one! For 
printed on drink coasters. Play the “Se inan 11 х 14 
game and see which guest table in. frame. Pen 
has the most correct answers. included. 
1003-V-2501 PkJ20 $5.99 1009-V-1106 $5.99 





Celebrate the New Baby with Special Stationery! 


Announce the birth, and invite guests to baby's first milestone events, 


@ 9 7 © Pl Faith Cross Stationery 





Uu qu] Inspiring design adds a | 
„ЖШШЕ! ^ | X beautiful touch to spiritual | 
“шш "| events. Beautifully crafted ШШ | 
we. dq IN white 80 lb. card stock — | 
i i] with white pearlizad trim. iios Ping | 
22 88 Professionally print at home at us | 
Baby | (|  www.wiltonprint.com. re 
Feet Q tO Invitations | 
Invitations шшш Ды White with white border and | 
Beautifully designed in white 80 Ib. cross accent. Invitation: 5.6% — 9 
card stock with pastel and white 8.5 in.; envelope: 5.75 x 8.75 in. 
pearlized baby feet embossed trim. 1008-V-775 РК12 $4.99 | ҮЙҮТ з 
Professionally print at поте at Cross Seals ab Г ШШШ I IM || 
www. wiltonprint.com. 5.5 x 8.5 in. Self adhesive, silvertone, 1 in. | WIR n 
invitations; 5.75 x 8.75 in. envelopes. diameter. ' ОШ i MU Il ma Ч 
1008-V-8135 РК./12 $4.99 1008-V-2337 Pk 50 $2.99 UMEN (ҮЙ ~ 
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Favor Boxes, Bags & Baking Cups 


Fun finishing touches add flair to baby's celebration. 





Party Bags 
Fill with CIN. cookies and other goodies; great for gifts and 
surprises, too! 20 plastic bags, 20 ties included. 4 x 9.5 in. 


Eco-Üccasions Favor Boxes 
Crafted in recycled paper, soy- based 
ink, cotton ribbon. 2x2 x 2 in. Plate not 
included. 


1004-V-3105 Pk./6 55,99 


Pk/20 $2.09 
i A ! T d & [x 
i : 1 " № RS £g 
| A i : 5 | 1 ; 
| B | = ҮШ ш y) 
| „ tye dp. $ 
М) [МҮМК L ^ | yt p um \ # 
Favor Boxes "w^ Ж? p9 
Each box has 2 acetate windows. 2 in. x 2 TY. uw e 4 · 
in. x 2 in. square paper boxes are easy to M UV" uu 
assemble. Candy not included. | Ш a = ў E 
1003-V-1017 Pk 12 $5.99 йи, | Wo. M e. P 
* йл А ye РИ 
Hs gt e TE] : y, 
à; | " ЖЫК 
ША де | i Baby Feet Rubber Ducky Baby 
in NT. 1912-V-1100 1912-V-1275 1912-V-2365 
рб 
' 4 ih m Baking Cups 
"| ul hija. iN 





Micrawave-safe paper. Standard size, 2 in. diameter, pack 75; 
mini size, 1.25 in. diameter, pack 100. $2.09 








Wa. 4 [5 Є 
М р 

Favor Tote Bags 

Fill with your favorite baby shower candy or 

a smalPgift. Paper bags measure 3 x 2.25 x 

5.5 in. Candy not included, 

1003-V-1055 РК./12 $5.99 


ШШШ 





` Favor 


(ЇЇ | 
| Oh-so-cute shower Ver favors 
p he ce is ration. 
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ORDER ONLINE: WWW.WILTON.COM 
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Ribhon Favor Bags 


Paper bags hold treats and small gifts. з 
Ducky 


Thread the ribbon through the holes at top Baby Feet Rubber Ducky 

of bag to close. 2.75 x 4.5 x 1.4 in. Includes Standard Standard Standard 

12 ribbon lengths. Candy, plate and curling 415-V-113 415-V-378 415-V-1016 
ribbon not included. Mini 415-V-112 PkJ/50 $1.59 Mini 415-V-1017 


1003-V-1053 Pk/12 $5.99 
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Favor Accents 


Add special touches to your baby favors, gift tie-ons and table decorations. 
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Newborn Bahy Figurines* 





Baby Bracelets* lil | | a i Ii | 
Pink, blue, yellow, mint green. 1.25 in. high. 1 in. high. i m | \ I d 
1103-V-56 PkJ6 $2.29 1103-V-62 PkJ6 $1.99 aS ү 


Pc. 
4-Pc. | 


BM NB 








сан MN goiter NT Candle: 
Mini Clothes Pins* Mini Baby Bottles* es = 
Pink, lavender, blue, yellow, mint green. Pink, lavender, blue, yellow, mint green. Wilton gives you тоге choices! Top your cake 
1.3 in. high. 1.25 in, high. with candles in the perfect colors. Check aut 
1103-V-27 Pk/20 51.99 1103-V-16 Рк /20 $1.99 our handpainted details and clean-burning, 
matching designs. 
a Pacifiers* 
" | Pink, lavender, 
\ а blue, yellow, 
m. hs m mint green. 
мш ا‎ | 
in: Ч Pk./20 $2.99 
ШИГ li | | 1 
N Parent йү Baby Things 
"OM tn UE ; Approx. 2 in. high. 
^ Safety Pins* 2811-V-9337 Set/6 $3.89 2811-V-855 Set/4 $3.89 
n: 1.5 in. long. and 
Shower Rattles" Pk,/20 $1.99 | A 
ower Rattles* Pink 1103-V-21 i "ПЕ i 
DEL A Ml an Shimmer Tricolor i 
оета Blue 1103-26 зу high Pii. |\\ 
1103-V-29 Pk/6 $2.99 2811-V-3664 ı72 |), 
% Pk. 10 Pk. 10 $2.19 
"WARNING: CHOKING HAZARD $2.19 
Small parts. Not for children under 3 years 


Favor Candy 


Fun shapes, beautiful colors, great flavors! 
Wilton candy makes the perfect filler for 
favors, treat bags, candy dishes. 









White Gum Drops Baby Feet Mini Pacifiers Jordan 
Fruit flavored. Sweet/tart fruit Sweet/tart fruit Almonds 
12 oz. bag. flavored. 12 oz. bag. flavored. 12 ог. bag. Certified Kosher. 
1006-V-9048 $6.29 1006-V-9047 $6.29 1006-V-540 $6.29 16 oz. bag. Pastel. 
1006-V-779 $7.89 
16 az. bag. White. 
1006-V-778 $7.89 
44 û2. bag. Pastel. 
1006-V-1133 $21.98 
| ; 44 оз. hag. White. 
; اا -- مغ‎ Pe X ‚ А | ШИ ин Д 1006-V-1134 $21.99 
Baby Talk Mint Drops Pastel Pearls Pastel Jelly Beans Pillow Mints 
Fruit flavored. Pastel. Certified Fruit flavored. 10 nz. Fruit flavored. 10 az. bag. Pastel. 1006-V-858 $4.19 
10 oz. bag. Kosher. 14 oz. bag. bag.Certified Kosher. 12 oz. bag. 48 oz. bag. Pastel. 1006-V-379 $20.99 
1006-V-1115 $4.19 1006-V-788 $6.29 1006-V-904 $4.19 1006-V-9050 $4.19 
m E! 48 oz. bag. White. 
oz. bag. A 1006-V-3711 $20.99 
1006-V-3710 $13.99 (NEW!) 
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Rocking Horse 


This happy hobby horse #1 

sets the pace for a birthday Add the #1 cake to 
that rocks! It's a favorite all the important 
kids shape that's also ideal first celebrations. 


for showers and playgroup parties. 
Üne-mix pan is 11 x 12.75 x 2 in. deep. 
Aluminum. 

2105-V-2009 512.99 


One-mix pan is 
12.75% 8.5 x2 in. 
deep. Aluminum. 
2105-V-1194 512.99 





Teddy Bear 
Everybody just 
loves teddy 
bears. This 
cutie will be 
Baby Bottle busy all year 
This bathtime favorite Here's the formula for a great shower ‘round with 
will make a big splash or baby naming celebration—serve birthdays, — 
at baby showers. Five a delightful dessert made in this school parties 
adorable designs adorable Baby Bottle Pan! Its and baby 
included. Two-piece outstanding detail creates exciting showers. No 


pan takes 572 cups 
batter. 3x 5 x 7 in, 
high. Aluminum. 
2105-V-2094 $16.49 


cakes along with molded mousse, | 
gelatin and ice cream. One-mix pan is. | 
13.75 x 7.25 x 2.5 in. deep. Aluminum. 
2105-№-1026 $12.99 


Candy Molds 
Fun-shaped, reusable molds celebrate baby over and over again. Making candy is easy to do, 
complete directions are included! Use with Wilton Candy Melts brand confectionery coating. $1.93 


ML ey 
li 
| 


2 A 9 4: 
"Tw 


2105-V-1193 $12.99 





itt 1 
S o. 

Baby Pretzel Mold Baby Baby Bottles Baby Mini Baby Rubber 
Position pretzel rod Treats Lollipop Shower Icons Ducky 
and refrigerate to set. 5 designs, 1 design, 4 designs, 5 designs, 1 design, 
2 designs, 6 cavities. 5 cavities. 6 cavities. 11 cavities. 20 cavities. 6 cavities. 

2115-V-2101 2115-V-4447 2115-V-1560 2115-V-1710 2115--1537 2115-V-1565 


See pages 196-200 for more Wilton candy items. 
ORDER ONLINE: WWW.WILTON.COM 


Baby Buggy 

It's a precious 
carriage design 

for shower and 
christening, for 
cakes or elegant 
salads and gelatins. 
Üne-mix pan is 11.25 
x 11.25 x 2 in. deep. 
Aluminum. 
2105-V-3319 $12.38 





mie 


time for hibernating with all these fun 
events on the agenda. Üne-mix pan is 
135x 12.25 x 2 in deep. Aluminum. 








Cake Server 
Whimsical stacked blacks 
spell out B-A-B-Y on the 
handle. Crafted in plastic 
with serrated edge. 

10 in. long. 

1006-V-1312 $5.99 


Candy Melts 

Ideal for molding, dipping or 
coating. Artificially vanilla flavored 
unless otherwise indicated. 14 oz. 
bag. Certified Kosher Dairy. $2.99 


Orange Pink 
1311-V-1631 1911-V-447 
Yellow Blue 
1911-V-463 1911-V-448 
Dark Cacoa Lavender 
1311-V-358 1911-V-403 
Light Cocoa White 
1911-V-544 1311-V-498 
Dark Cocoa Mint 

1911-V-1920 


2010 WILTON YEARBOOK | 245 





ҮЙ gee 


in Darien, Illinois 


Learn cake decorating from the experts—attend a course 
at The Wilton School! From the first class in a Chicago 
kitchen in 1929, The Wilton School has provided 
professionals and hobbyists with the world’s most complete 
cake decorating education. Students have come from 90 
countries and all 50 states to receive one-on-one guidance 
Jrom world-class instructors. Register now! 


THE MASTER COURSE 
Join students from around the world at the most comprehensive 
decorating course! In 2 exciting weeks, students learn the skills to 
become a pro—20 borders, 15 flowers including The Wilton Rose. 
Learn color flow, piping gel and figure piping. All of these lead to 
the design, assembly and decoration of a 3-tiered wedding cake. 
Virtually all materials included. 


SUPPLEMENTARY CLASSES 
(available during the Master Course) 

Expand your skills with individual specialty courses in rolled 
fondant, figure piping, fondant modeling, candy making, sugar 
art and lsomalt design! Each session will make you a more 
versatile decorator. 


EXPLORE OTHER GREAT CLASSES! 
Real Tiered Cakes, Lambeth, Advanced Sugar Artistry, 
Chocolate Inspirations, Advanced Gum Paste & Fondant. 


1-DAY WORKSHOPS 
Baking, Art of Sweet Tables, Artistic Gelatin, Petits Fours and Mini 
Cakes, Cupcakes Galore and more! 





tti, ET ыг 


CHECK OUT OUR WEEKEND 
AND BILINGUAL CLASSES! 


For class schedules, details and enrollment, visit 
www.school.wilton.com or call 630-810-2888 or 
800-772-7111, ext. 2888. 


Cartificate of Approval to operate issued by the Шо State Board of Education, 
100 N. First Street, Springfield, IL 52777. 
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BE SURE TO SEE... 


You'll find dozens of new products and designs m 
the 2010 tan Fearbook. Hera are a few we Dunk 








V TU teat ea 
Brownia Воі... ае .. PSAT 
Camouflage Designs. - . 182 
Cordura Brights Candy Malls. . TERES. - 
Color Fame Саге .......--.- РЕМ | 
Dessart Desegna .. 147 
Ete Occasions Baby Shower Accessories. ‚42 
tengerê Accessoris... E 
CORI E RN 
Icing Flowers .. EO Cn E N pa 
Pillar Cake Stand .. Tees ir t nemi. 
Pocket Wedding invitation Kt Fe эн г. 
Trarsstormers ibi cepe 
FROBHET Бара 
Baby .. 4 ус ТАУ 
Bakeware . ОТУ а OM 
Brownie Fala MB 
Cake Decorating ...............-›+-+<------- 184 
Candy Ran ТВ 
Coakig Making- eerie аа АД 
Cupcake PUDE 2 eri esie anra erano e RE 
Famous Favariis. iiec enne ТЕЙ 
Instrgctipilil 22.2 a М 
i cinerea cates eer eI] 
Spasonal . - di MM EL T AU 
Wedding Cokes .. ital Meanie E ripe 
Wedding Styla .. ve ЕР] 
GENERAL PRODUCT - 
Cake Decorating Supplies 
Bags, Decorating, Holder, Tias. . ... оосо 138 139 
Bake Easy Non-Stick Spray, Cake Release.. n 184 
Bake-Even Strips. ...... 154 
Baking Cups. Combo Packs, Loaf Cups ......,.159, 
174-180. 182, 188, 188-195, 2007, 211, 213, 213, ER. 
T 226, 227, 243 
Beading .. oh 
Cake Boards, Circles, Bases... pore ТГ 
Carriers Domes... uM Su c | 
vol Grids... 158, 167 
. 180,144 
Deke fos, Sats baddies. 194, 135, ns 169 
Dessert Decorator Sets.. 143 
Сора E аа 
Dividing Set... BEES MES +. 
Uniligs. ...... Wir oer ND 
Dowel Roda, Риа. КОСО Оса 
Fangi- Foil Wrap .. Shia ЖКК Куз Леа DO 
Fiavars/Extraets .- O awn ИВ 
Flower Making, Formdes . ‚ 140, 181 
Fournains. . . 187, 240 
Fresh Flower Atcessorias. . secre BAD 
Garland Marker... e E E TM 
Bift-Ghing [see Packaging) | 
Heating Core. ......... "mend ees reel 
being Decoratons ...... 177, 179, 160, 186, 188-195, 
207, 211, 213, gan a 
being Flowers .. . caasa LT 
King Sc b Comb, angle. Su ЧИЙ 
Lires.. К O ЖАНЫ li. | 
Mixing Bowis .. Wrsxvariadra AES Ide Weep Me 
Oven Liner, Baking Mat . . a Е 
Packaging. Boxes, Baskets... 171, 174, 187, 207, 
213, 2:3 
Кииин ирас SANGRE sons c PAM 
Mat: . TE verve 154 
Pillars, Columns .. 237,228 
Practice Board Set. Tapas lest Le 
Press Sets... er rec a tee AA 
Ruffle Boards, Tuk- "М-ни; O 7 
Separator ar Tiar Sas... „+++. SS 
Serving Utensits. . , . V, 228, 245 
Spanias.. Лай, 141, 155 


peira Decorations, ae Crunches, Sparkles 
Габ, 147, 208, 211, 214, 213, £22; 224. 226 


Signols, .., ,, 147, 1683, 207, 213, 220, 222, 225 
Ties, Nails, Sats, Accessories. ... .... 134-137, TH. 
140, 144. 
Turntables, Deo, --.--..----.--..--... MI 
Utena; нив... ааа. .. 158, 100 
Candy Making Supplies 
сторив... UE NM Ee 
Candy Making Kits. . . ‚208, 214, нега 
Candy Melts. . a 36. 208 
Candy Molds, Sets. .,.... 197-198 214, 218, ze. NS 
Chocolate Pra rich Д Pot iris 
Fondue Chocolate. . coos TET, 196 
Colora, Flavors .. И БЕ. ББДА 
Cookie Candy Molds. ке VIE ned FU 
Decocating Pens, Bags... Be poor КЕША essen [ - 


[A) ÊD 2008 Sesame Workshop (8) E Disney. (C 
and characters are trademarks af Viacom Intemational Ine. [E] Marvel, Spider-Man, and all distinc 
Marvel Characters, Ing. All nights reserved. (FI @ 2008 Viacom 
Intemational Inc. Created by Stephen Hillenburg. (G) HASBRO and its laa, 


Lollipop and Treat Stand . - 200 


Lolhpog Molds, kits. . .. M8, 198, 208, n, 2и, 219, 
222, 934, 22], MS 


Lolipop Sticks, Bags, TERS acar ieee 200 
Matting Bowls, Cups, Plates. . ..., 185, 198 
Packaging Boxes, Bags. бирре... ‚.Ж@ 





Pretzel Molds, Kits, Bags. .. . 147, Ж, 28211, 914, 
213, 222, 2M, en E 
Tools, Utensils. . 
Cookie, Brownie Making Supplies 
Baking Mats, Liners . 
Brownie Fun! ...... x ‚ 168-171 
Cumas, Sats. LATI, 202-204, 208-211, 214, 
216, Meu эж, 22] 
Gingerbread Kits, Accessories. . -215 
House Kits, Cookie Kis.. ха, 
Pressê... E ENS. T 
Push N Print Cutter Sats... Ed 210, 216, 220, 221 
Rolling Fins, Guide Rings... ca 150, 151, 155 
Sheets, Pang, пошана. vee 189, 167, 217 
spatulas . . E d 
Sticks, Bags, Gift Bag Set .. .... 170 205, 213 
Treat, Giant, Pans. . ..3, 3. 210, 212, 218, 221 
Fondant, Gum Paste and SURE 
Dut-Quts, Mold Sgt .... . . . 153 
Cutting Toals, Sets, imprint Mats. 150, 152 
Flower Making Sets . ‚ 152, 153 
Fondant, Ready-To-Uss, Multi Packs. . 149 
Glucose, Glycerine .. ; ‚ 149 


Gum Paste, Ready-Ta-Use, Mix, Gum-Tex..,... 149 
eng ete Food oe Calar 


Markers . ., 144, 149, 206, 213 
Pearl Dust ., Ax 151 
Rolling Pins, Mats. Rings . ‚150,151 
Tools, Sets, Accessories . „= 151, 152 
icing, Icing Supplies 
Color Flow Mix . . VeL 145 
Calar Mist Food Color Spray. 148 
Colors. Sets. . “188, 188-206, 213 
Fiawors & Extracts... 145 
Gels, Sparkle, Piping, Decorating . сл, 145, 26 
Glycerine RR A 145 
leing, Rezdy-To-Usa. Mixes . | 144, 145, 206, 


TEE 218, 220, 224, 225 
leng Writer, FondWriter, EE Color 


Markers . . nee ‚1144, 143, 206, 213 
Maeringut Powder.. .. 145 
Instructional 
2010 Yearbook, Pattern Bogk.,............... 132 
Publications, Videos . . we , Hg, 123 
Tha Witon School Classes. .. ‚246,248 
Toppers, Figurines & Sats 
Alan ams Party Favors & Accessories : 
Armnivgraany. - ena: | 
Baptism & Common. ieee 
Col Picks, Clown Heads , .... 160 183 
Romantic Castle Cake Sat. E A 
Wedding. . E Seele EDS 
Party Favors & Accessories. 

Baby Shower .. „закка 202-005 
Bags, Treat & Party .. “An, 115-178, 186-155, 


207, a 219. 222, 224, 225, 227, 243 


Candies, Sets ... 175-185, 188, 150-195, 228-228, 230 
candy.. pe : 215, 233, 244 
Favors, Kits, Supplies .. ‚. 188, 231 -EX3 242-244 
Fun Pix, Party Picks, Comba Packs........ 174-178, 
182-184, 186, 207, 222, 224, 228, 277 
Te ei un , 125, 179-163, 188-194, 
"ipa 214, 214, nn 
атг .......--.--..--.--..-..-. A80, 228, 242 
Stands 
Cake Displays, Wedding Tears ....235, зом 239 
Cakes 'N Mare 3- om ines Stand.. 235 
Celebration Traa.. [ oue Ua REN 
Cupcake Pedestals .. „кэз, p 
Cupcake Stand Kits.. LR, так 191, 118 227 
Cupcakes "M More Dessert Stands ....... 173, 207 
acer eee Cie - a ааба кт 
Egg & Treat... NEGET ess 
Floating Tiers. UM cae ins RR ee ee 
Gingerbread Нюш®в...................,..-,,- 15 
Lobpop and Treat ааа الال‎ 
Silly-Faat! . - „20:0 [57 
Trim М Turn, Decorating Tumtables .. aa, MI 
Wedding, Tiered Cake s Supplies 
Accessories, Ensembles .. ‚ 228-251 
Candles. Candie Ten .. 228,220 
Candy .. ..233, 244 
Oriel Арав, Pags .. cs did 
Favors, Kits, Supple. iM 
Flowers, Artificial. . beers | 
Fnuntams.. sarracine ME, 280 
Fresh Нот Accessories. . TERES .. 2M) 
Gift Card Holdars..... Poaceae. S 


(E2006 DreamMdorks LUC and Paramant Pictures Carparation. A ИК E 
Wiltna, the Witten logo, and the following ane trademarks of Witton Industries, Inc: Bake Decorate Celabrata™, Bake Easy™, Baker's Best™, Brownie Fun", Brownie Pops ka Reinnzc 7 Dum ee "Аш 
Candy Malts®, Celebratel, Chocolate Pra, Circles of Strength", Colorburst™, Calor Mist™, Comfort Grip™ , Cookie Master, Cookie Pro™. Cupeskes М Моге", Decorator Preferred, Dessen Decanum m 
Easy-Flex®. Eco-Üccasinns", Ever-Bake®, Fanci-Ful®, Featherweight®, FrodWriter®, Fun Pix", Griggy™, Gum-Tax™, Icing Sculptor”, bring Writer", kridasceets!^, Love Knot Bubble Wands”, Fer Rug ee onn 


Print”, Puzzle Cokes, Recipe Right Non-Stick", Ruffle 


Tux HAt", Tease ^N Measure" 


Giassas, Toasting........ 
Іпат, Thank You Notas. . 
Keepsakes, Mamantas . Peete p 
Pilars, Columns, Sete.................... 297 
Placecands, Hokdara ....................‹ 
Separator Plates, Sets ......... E E 
Stamways & Юпйре®............-+.---.-- 
Toppers, Figurines, Picks.............-... 284, 235 
BAKEWARE : 
Numbers in parentheses indicate pages for designs 
using these pans. 

Classic adde 
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Angel Fond ..... ‚ 157, 167 
Brecuil/Browrie HE .. 187, EM 170 
Checkerboard (851, . eee „167 
Contour , 158 


Conkle Sheets, Pans, Cooling Grids 15, Б Il, p 
21, 22, 24, 25, 27-29, 31-33, 37, 38, 40, 42, 45, 47-50, 
S2 54 55 57, 58, disi, £3, 81,24, 37, 101, 
103, 107] .. ., 188, 167, 206, 217 
Cookie Treats 129, 43, 44, е1, |. . A05, Жй, 
ШЕ! 212, 218 221 


Cupeskes, Muffins —[5-7, 21, 24, 27, 28, 34, 35, 38, 43, 
47, 48, 55, 57,00,61, зр Ба BB, 37, 101, 103, 17, 


105). - E A 1H, 174,217 
Dessen Shells . . 170 
Dimensions Decarative Bakeware m.. 1% 
Fanci-Fdl, Tasty-Fill M EE E EST 
Hall Round (12, 2,88). .158 
Heart 140, a.. 118], 188, 16, 187, 218 
Heating Cera... 5 158 
Jally Roll... .. 158, 167 
Loaf. Bread | is. nii. Ti 153. 187 
Pile as foes ts TAL. 
Pizza Crispe- . EE Pecan ere tree send |-Ty 
fing, Fancy fing, Tube . m (Sr, ИЖ, МИ 


Кашга (7-8, 15, 26, 30, 25, 39, 


7B, E3-H7, 69, 90, S, 64, 59. 100 DM 157, 158, 167 
Sheet, Ractangies o & 21, 23 Am 44,56, BT, ТӘ, 
lee as "Fre X 158, 167 
Specialty .. rt rh mro mI 
Sprinaform... 3 157,167 
Square ЖА] 16. 19, al, LER? 79,80, B2, 88,89,95, 
Wn. ,.157, 158, 167 
Tart/usehe . EM Ee c ME 
Mini Pans 
ин ионы a тай ST a 
Went Bo (11 15, 22, 30, 32, 101) .. 185 


Mini Flowers, Daisy, Netus `16й, 168, 168, 221 
Mini Fused Mold . 160 


Mini Muffin [7, 20, 2l. 35 53l.. 15 167, 21] 
Міла, Petite Heart. 155, 168, 218 
Mini, Petite Loaf . ME ERE 
Міга Rounds .. CAE. ae 
Miri Stars 133, Е _. „168, 225 
Novelty Pans 

#1 (85) .. m NM t HAUTE 
Animal Crackers (31. a Sunwear: | 
Baby Вое............... r i! 
Baby Buggy (701... e ы КЖЕ СЕД M 
Ballarina Bear (10, 421 . РОР рЫ 11 
Book, Twa-Mix... SN. SESS т 
Drpss ШЇ]. lois iie я куатты al 
Drown (TOF. ae an MM 
(ШЕЕ ы O STALS 
Dancing абу... неее ско TBI 
Dinosaur . Seiten RE ET 
Enchanted Castle __ So Ar a ||| 
Firatruck {15}. . н-т е етт ШАО ге 
First & Теп Football., elc ЖИ ү |. | 
Gall Bag - SEEN baci RR eller ora RUPEE 
Guitar (491 . DOC E e Es) 
Helmet [19)..... OE KD E ANE sa e ana ene | =| 
BOCHRTWME S tcc ene BO 
Lady Bug ЇЙЇ} ian Ж 
Monkey ЇҤЁ)..............-..-›--.,,++,--+- Юй 
Кы ША E RE MI 
Pirate Shea .. ROME TEES DRAN ERR EN ed Eee 
Princess Carriage .. RESP . 16 
Pumpkins, Pumpkin un E zt 
Purse . r siu wk ccd oe 
Rocking Horse (12, 17) .. adn ORE | 
Soccer Bali (35, Б|.........-..--..---.--.--. IBS 
Stu [15:809 РА ыза казака, ERI 
added gio iris LEX RES NX ч г. 
Sunflower . e eicere || 
SwectHeart. . dose ee born e DE 
Teddy Bear id], a5, 58, ‘66, 104). | rect ias 163 
Do WE: EEE emer a 
vies at ped pee ee eee eu Bt 
Tractor .. aN Ss eee a агыл и: ИЕ 
Train ........ eee nennen М2 
Tropical Fish . . regie ce tossed Le] in. 


Testimonials from Wilton customers appearing in thes edition of the Yearbook were taken trom an online surrey Conducted April 14, 2009. 
Customers whose quotes were selected гасот a Wilban Yearbook. 


42, 51, 53, 71, 72,74, 77, 


riesen Pans 
porter 147, 48 50, 52 55) 
Easter (591. 


Halloween (39, 40, £3 44 
Patriotic (82.2) 

5t Patrick's Day. 
Valentine's Oz Heer (560 


Silicone Bakeware, Moles. Tools 
Baking Cups (7, 23, 44 92) за URGE 
Baking Mat....... 
Brownie Molds (11, 31, жа {аш 

50, 51, 59, 80, 75, 76, 9. 1007. ШЕР 
Egga, MEN 534 


ا 
Hearts (87).......‏ 
Lest, Pumpkin.. free‏ 


Mini Molds S2, 553 
Pumpkins, Ghosts, Spiders LES 
Purde Cakes! ..... 

Round.. 


Tools .. x. 
Trees, Snowflakes in 


Stand-Up/3-D Pans 
Bear, Mini Stend-Un (87, 1097 

Bear, Stand-Up бф [862 
Bunny. D. ..... 

Cheo-Chao Train 

Cruiser 3-D . . 

Cupcakes: Large. Miri . 

Dimensions Decorates Bates 7 
Egg. 9D... 

Flower Baskets, Mini 

House, Stand-Up .... 

Lamb, Stand-Up 

Pumpkins, Mini ...... 

Rubber Ducky, 3-0... Ze 

Sports Ball (0, 1051 

Wonder Mold, Classsc 11. 15 
Wondar Mold, Mirs (38, 72. 74, mS 


Tiered Pan Sets 
Diamond (69, 74, 87, 38. 102% 
Heart ........-. 

H оп (831... 

Oval PERNT №, mu 
Paisley (14, 58, 68, ЕЛ 

Pasal [7H, B5] ...... 

Round . . : 

Square .. 


LICENSED PANS & ss 
Abby Cadabby (А, 33 i) 

Disney Fairies (B. I 

Renee Piva Cars (c x 
DisnayPixar WALLE ЖЕ 
Disney Princess (B. 11 

Dora the Explorer i. m 

Elmo, Sesame Sree i ШЕ 

Go, Drege, Gol ID. 28 

Hannah Montana (8. 29 

The Amazing Speen 388 
SpongeBob Squares E ШЕ 
Transformers (5. 27) 


PARTY THEMES 
Animals... ... ш WEE X 
Autas, Racing... 
Baseball Sohal 
Basketball... 
Baars .. 

Butterly, Lady Баз 
Camouflage. 
Gowns, Circus: 
Camenunigs . 
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Graduation. - 
Guitar . . 
bee Cream 
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Princess. ... 
Rubber Ducky 
Shower, Baby 
Smiley Face. 
&uüccer . . 


MUN. M M MM М un 
"ТРЕТ ГЕШ ИГЕ ЕЕ ҮТҮЕ ШП 


Spon... 
Trains, Tractors, To 


Disney/Pixar (0) @ 2009 Viacom intemetional, Inc. All Rights Reserved. Nickelodeon, Nick Jr, Dora the Explorer, Go, Diega Se^ a e e 
tive likenesses thereof are trademarks of Marvel Characters, sane and are used a mec аниа С E 
international lnc. All Rights Reserved. Nickolodeon, SpongeBob SquarePants and all related titles, logos and chase s ce E 
TRANSFORMERS and all relatad characters are trademarks of Hasbro and аге used with permission. EE eee e et 
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You can decorate the perfect party cake! Let a friendly Wilton Method Instructor show you how, step- 
by-step, in our fun 4-lesson classes. In Wilton Method Classes, we've introduced thousands of people to 
the fun and excitement of cake decorating. Our trained instructors guide you as you create perfectly- 

formed flowers, borders and accents that make cakes unforgettable. Its a great chance to have fun, 
make new friends and learn a skill that will make family celebrations more exciting. You can do it! 





Course 1 [| Course2 | Course 3 
Discover Cake Decorating Flowers and Borders Fondant and Tiered Cakes 


Start here and learn the essentials . Build on your skills from Course 1 with Discover the beauty of decorating with 
you need to create amazing cakes! | a garden of amazing icing flowers! rolled fondant—for covering cakes, 

In no time, you'll be decorating stars, Rosebuds, lilies, daffodils, mums and — shaping fun figures and hand-molding 
shells and messages for а sensational ^|  more—we cover them all, along with | elegant flowers. Create dazzling holiday 
birthday cake. From baking the perfect elegant borders like reverse shells and flowers like poinsettias, along with 
cake to mastering the beautiful Wilton | rosettes. Finish with an impressive beautiful fondant accents like embroi- 
Rose, your friendly Instructor will quide |. flower basket cake accented with your dery, ruffles and lace. For a Grand Finale, 

you through every step. beautiful blooms! | you'll decorate a towering tiered cake | 


| 


with fondant embellishments. | 





y fer a class near y 


In U.S.A. call 800-942-8881 or visit www.wilton.com 
In Canada, call (416) 679-0790 x200 or E-mail classprograms@wilton.ca 


In Mexico, visit www.wiltonenespanol.com 
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Fondant and | 
Gum Paste | 


Hit 
You'll be amazed at the richly-detailed | | 
flowers you will create by hand with | | 
these dough-like icings! Неге are | i 
the ideal finishing touches for your | 
cakes—from impressive textured | | | 
effects like inlays and appliqués to | | 
breathtaking blossoms like our multi- | 
layer fantasy flower. What a great addi- li 





tion to your decorating repertoire! n 
|| | 
| Gil THET | | | 










M Ln up for 
Cake ‘Decorating 
Today! 
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O Brighten Up ш 
Your Brownies! g 


You've never seen brownies | ҮШҮН 
like these! Brownie Fun! is | 
the book you need to give 
everyone's favorite fudgy 
treats new excitement. You'll 
find over 140 easy-to-make 
designs and delicious recipes 
for party-perfect brownies. In 
Brownie Fun! you'll see how 











great brownies can be—with 
"amazing shapes, terrific tastes 


and dazzling colors! 

| ШҮ 
- ' i i 
Brownie Pops 
Silicone Mold 






Wilton also brings you ' 
breakthrough brownie 
products to make the 
brownie fun happen! Use 
our innovative pans, cutters, 
toppings and more to make 
your best brownies ever. 
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Shop the complete 

line of our new Wilton 
| brownie products 
| on pages 169-171. 


